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The underground 
world of raw milk 


By Matthew Lysiak 

The Brooklyn Paper 

The first rule of Milk Club is you don’t talk about Milk Club. 

The second rule of Milk Club is you do not talk about Milk Club. 

That’s what I learned this week while investigating what my wife 
described as Brooklyn’s Underground Raw Milk Movement. 

“I know something you might have some interest in that one of my 
friends is into, but I doubt you will be able to find anyone who will 
talk about it,” she told me. “She’s smuggling milk that isn’t pasteur- 
ized from a farm in Pennsylvania to her Bay Ridge apartment.” 

Milk smugglers? 

She continued: 

“If the government finds out they could shut her down, shut the 
farmer down, shut everyone down.” 

For drinking raw milk? 

I immediately flashed back to a children’s book I once owned about 
how Louis Pasteur saved all of humanity by discovering that spoilage 
could be thwarted in wine by heating it below its boiling point. He 
then applied the same process to milk to destroy unwanted enzymes 
that looked a lot like unshaven Mr. Yuck stickers. 

“Your friend is a paranoid — and an idiot,” I told her. “Why would 
she want all those enzymes in her milk? And I have serious doubts 
that anyone is going to jail for drinking milk.” 

“You’re the idiot,” she replied. “If you ever read a book you would 
know that a lot of people believe it is much healthier, and that the gov- 
ernment will go after you if they find out you are distributing.” 

I was intrigued, especially after I learned she was correct. 

It turns out that while possession of raw milk is legal, selling it is a 
crime. It’s also a violation of federal law to transport raw milk across 
state lines with the intent to sell it for human consumption. 

So, I asked my wife if she would e-mail her friend (we’ll call her 
Deep Milk) and get more details about this alleged milk underground. 

But this raw milkmaid wanted some assurances of her own. 

“I am going to need to read the article before I can give you per- 
mission to print anything,” she said in an e-mail. “The others will also 

See MILK on page 1 2 y 


SLICE OF YOUR LIFE 


Glass shard falls, spares preservationist 


By Ariella Cohen 

The Brooklyn Paper 

The consummate Windsor Terrace 
preservationist has finally met a landmark 
she didn’t like. 

Pat Maliha, the former chairwoman of the 
Citizens for the Preservation of Wmdsor Ter- 
race, was nearly decapitated last Thursday 
when a 36-inch piece of glass fell from a de- 
crepit Park Slope brownstone — formerly 
home to the legendarily wacky Landmark 
Pub, at 521 Seventh Ave. — and sliced 
through the black vinyl top of her 1990 Maz- 
da Miata convertible parked below. 

“The glass shard went from the edge of the 
passenger seat to the edge of the driver seat 
like gullotine,” said Maliha, who, luckily, was 
not inside the car at the time of the glass-crash. 

“I have fought a lot of building projects 
over the last two decades,” she said. “This is 
the first time a building fought back.” 

Maliha was inside Tarzian West, a house- 
ware shop across the street, when the plate- 
glass window exploded out of its third floor 
window. 

“She went outside first,” said shop owner 
Joanne Tarzian, “and then I ran out, and saw 
her roof was slit and the glass was in the seat.” 

Tarzian said that the accident was just a 
prelude to the tragedy that could happen if 
the building, which sits across the street from 
PS 321 , isn’t repaired. 

“I don’t walk by it,” she said, “and the 
kids that go to school at PS 321 shouldn’t ei- 
ther. I’m completely afraid of it.” 

Tarzian said that another customer recent- 



Glass fell from this building, at the cor- 
ner of Seventh Avenue and Second 
Street in Park Slope. 


ly complained to her about mortar she saw 
falling off the comer building. 

Maliha estimates it will cost thousands of 
dollars to replace her slit roof, and the con- 
vertible’s console, which was shattered by 
the falling glass. 

“I feel extremely lucky I wasn’t killed,” 
she said. 


The near-tragedy was the latest, and most 
serious, in a string of mishaps to strike at the 
vacant former pub at Seventh Avenue and 
Second Street since the Landmark closed in 
the late 1990s. 

The long-vacant building went on the 
market last fall for $5.75 million. But ac- 
cording to Realtor Ken Freeman of Massy 
Knakal, its owner, Dorothy Nash, refused to 
drop her price which he said was too high 
for the derelict pre-war pub. He called the 
building a “disaster.” 

“I told her many times I thought the out- 
side of the building was in poor condition,” 
said Freeman, who gave up on the 10,400- 
square-foot wreck in October. 

Neither Nash, nor the real estate group, 
AD. Shaye, which is now leasing the build- 
ing, responded to repeated phone calls from 
The Brooklyn Paper. 

The Department of Building Web site 
shows that someone called the city around 
the time of the convertible-cut with a com- 
plaint about falling debris. 

The complaint was dismissed after an in- 
spector found sidewalk tunnels around the 
building and boards over the windows, work 
that had been done several months earlier. 

Kate Lindquist, a spokeswoman for the 
department, said the city would “continue to 
re-inspect the building and the sidewalk shed 
and issue violations when warranted.” 

Inspections, however, may not be enough. 

Maliha plans to sue the city for failing to 
secure all the loose, or broken windows. 

“The city knew about the danger,” she add- 
ed. “But it didn’t do enough to protect people.” 



Pat Maliha shows the slashed roof of her convertible that 
was parked below a decrepit building on Seventh Avenue. 


Best buds 

What you don't know 
about Garden's blossoms 

By Karen Butler 

for The Brooklyn Paper 

It’s time for the Brook- 
lyn Botanic Garden’s cher- 
ry blossom festival. In hon- 
or of this, the 26th year of 
“Hanami” (Japanese for 
“viewing”), GO Brooklyn 
spoke with Brian Funk, cu- 
rator of their Japanese Hill 
and Pond Garden. Here are some of the surprising facts 
about the dainty pink flowers you’ve been hearing so 
much about that he shared with us: 

1 Cherry blossoms — the manly flower. Their pink and 
white hues and delicate appearances may conjure up 
visions of femininity, but cherry blossoms are actually as- 
sociated with masculinity in Japanese culture. “The cherry 
blossom has a short and colorfiil life — just like that of a 
samurai,” Funk explained. 

2 Cherry blossoms are native to East Asia. “Sakura,” 
the Japanese word for cherry blossom, is indigenous 
See CHERRY on page 10 
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Another Yards 
lawsuit is filed 


By Ariella Cohen 

The Brooklyn Paper 

A coalition of 26 Brooklyn civic 
groups that oppose Bmce Ratner’s At- 
lantic Yards mega-development have 
filed a lawsuit to annul the state’s envi- 
ronmental review of the Prospect Heights 
Xanadu, charging that officials broke re- 
view laws in their msh to approve the 
project before Gov. Pataki left office. 

The lawsuit — primarily funded by 
Develop Don’t Destroy Brooklyn — is 
the Ratner foes’ third attempt to use the 
courts to stop the residential, retail, of- 
fice and arena complex. 

It is the first suit to focus exclusively 
on the alleged shortcomings in the Em- 
pire State Development Corporation’s 
environmental review of the develop- 
ment, the biggest real estate project ever 
proposed for Brooklyn. 

“The ESDC’s rush to reach the pre- 
determined outcome of its ‘Atlantic 
Yards’ review before the end of the Pata- 
ki administration led to a fatally-flawed 


environmental review,” said lead attor- 
ney Jeffrey Baker. 

Baker said the suit seeks to invalidate 
the review done under the Pataki admin- 
istration, “necessitating a fresh look 
from Governor Spitzer, his new ESDC 
and MTA, and the PACB .” 

DDDB has long said that it would do 
all that it could to put the project under 
the control of Gov. Spitzer, who they be- 
lieve would take local concerns about 
the project’s scale and impacts more se- 
riously than his predecessor — a long- 
time ally of Ratner who has known him 
since they attended Columbia Law 
School together decades ago. 

Pat Foye, the ESDC chairman ap- 
pointed by Spitzer, has said since com- 
ing to office that the new administration 
intended to improve the economic de- 
velopment agency’s transparency. 

An ESDC spokesman said last week 
that the agency’s new officials would not 
comment on the Pataki administration’s 
See SUIT on page 12 


FREAKING OUT OVER CONEY ISLAND 



Carnies descend 
on City Hall to 
protest condos 


By Ariella Cohen 

The Brooklyn Papers 

Carnies, not condos. 

Brooklyn’s mermaids united 
with assorted other freaks and hot- 
dog lovers at a glittery protest of 
developer Joe Sitt’s $2 billion plan 
to transform Coney Island into a 
glitzy complex that would supple- 
ment Coney’s classic rides with a 
new roller coaster, a carousel, 
neon-lit games, shops and restau- 
rants, a hotel and condos. 

“Coney is already a resort for 
the city’s freaks and working 
class,” said Viva Ruiz, a member 
of Coney’s famed Dazzle Dancers 
troupe who paraded around City 
Hall at last Friday’s protest. 

“We don’t need it to be ho- 
mogenized with hotels, condos 
and more shops,” the sequined 
dancer said. 

The parade-like protest came 
one day before Coney Island’s 
historic (and Sitt-owned) As- 
troland Amusement Park opened 
for its last season before it’s 
knocked down to make way for 
for Sitt’s wonderland. 

Sitt bought the park last year. 
He said this week that he would 
consider keeping the park open 
through the 2008 season if the start 
of his project is delayed. 


“If the developer can come to 
an understanding with the owner 
of Astroland’s amusements, and 
construction has not yet begun, 
we would love to keep it run- 
ning,” said Lee Silberstein, a 
spokesman for Joe Sitt. 

Sitt has said that he needs to 
build condos to finance his ex- 
travagant Las Vegas-like com- 
plex, which will include Coney’s 
first new roller coaster since the 
shorefront’s heyday in the early 
20th century. 

The Cyclone, which is a city- 
owned landmark, will stay open 
even after the rest of Astroland 
closes. 

Critics of Sitt’s Coney won- 
derland — including the city’s di- 
rector of City Planning Amanda 
Burden — have expressed con- 
cerns that his condos could put a 
kibosh on Coney’s historic iden- 
tity as the city’s playland. 

“Developers move into farm- 
land because it is charming and 
then they decide farmland is 
stinky and kick out the farmers,” 
said Charles Denson, the author of 
“Coney Island: Lost and Found.” 

“They move into areas with jazz 
clubs because it is funky, then they 
decide it is too noisy and kick out 
the jazz clubs. We cannot let this 
cycle come to Coney.” 



Two members of the Dazzle Dancers protest plans to build condominiums along 
the beach in Coney Island. 
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How To Get Star-Quality Skin 



Transforming Beauty Treatments 
For Women & Men 


Bring back sexy with our 
#l-rated laser for hair removal 

• Laser Hair Removal 
• Acne Treatment 
• Fine Line & Wrinkle Reductions 

( • Deep Tissue Massage 
• Prenatal Massage 
• Aromatherapy Massage 
• Body Treatments 
& Ling Skin Care 

One Free Microdermabrasion 
& Hydrating Mask with 
Any Laser Treatment 

Call For Your Free Consultation 
(71 8)-222-FACE (#3223) 


www.faceandbodylaserdayspa.com 
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RISTORANTE 

Celebrate Easter 

Sunday, April 8th 

Appetizer 


Zuppe & Pasta 


Insalata Organica ' 
Grilled 


Penne with fresh tomato & basil 
J L Angel hair with shrimps and asparagus in pink sauce 
Risotto with an array of seafood & diced tomatoes 
Baked homemade pasta with mushrooms, meatballs, basil & tomatc 

Entree 

Spring baby lamb, seasoned with rosemary served with red bliss p 

Tilapia fish sauteed with capers & lemon 
Chicken breast sauteed & topped with asparagus, mozzarella & t 
Veal scaloppini topped with prosciutto, mozzarella, eggplant & tomato in a brot 
Grilled sirloin steak (additional $5.95) 


Coffee ** 

Espresso - ado. 


345 Court Street (corn 

Free Valet Parking • fjj 


s 718-852-5015 
St.) 


WHERE TO GO 


EDITORS' PICKS 


SUNDAY 



Rabbit food 

After working up an 
appetite on the egg 
hunt, let someone else 
make dinner. The Green- 
house Cafe is serving a 
big Easter meal for the 
whole family. For one 
fixed price, you'll get 
appetizers, a main course 

tely, hollow chocolate 
bunnies are not being 
served. No word on the 
BYO policy there. 

Cafe (7777 Third Ave. at 77 


MONDAY 

April 9 


Just a Peep 

While everyone else is 
scouring the drug store 
for half-price leftover 
candy, you can mosey 
over to Jacques Torres 
to buy a four-pack of the 
delicious chocolate-cov- 
ered Peeps. They might 
cost more than a bar- 
gain bag of candy eggs, 
but they're worth every 
penny. 

$4 at Jacques Torres (66 

DUMBO). For information, 
call (718) 875-9772. 



TUESDAY 

April 1 0 



Harriet's 
hip hop 

We don't know Harriet, 
but her alter ego is 
always up to something. 
This time, the clothing 
store / gallery is exhibit- 
ing the photography of 
Jamel Shabazz and Akin- 
tola Hanif in a show called 
"More Fear: The Final 


Call," which explores the 
lives of neglected people 



For information, call (7 18) 
783-2074. 


THURSDAY 

April 12 

Snacks at 
Smack 

So what if you're not in 
Cancun for Spring Break, 
it doesn't meant you 
can't party with the best 
of 'em! DUMBO gallery 
Smack Mellon is going 
to be hosting their 
"Neighborhood Spring 
Party," stocked with 
food from Almondine, 
Bubby's, Rice and more, 
beer from Slyfox, Kelso 
and Ramstein, the evenr- 
present art and, last but 
not least, muck spun by 
DJ leatherpets. It might 
not be the MTV Beach 



formation, call (718) 834-8761. 



FRIDAY 


Word up 

With the recent bar boom 
on Franklin Street, we 
know that Greenpointers 
like to drink, but appar- 
ently they can read, too. 
Word, an adorable book- 
shop, has opened on the 
newly bustling strip and 
is stocked with station- 
ary, gifts and more. Keep 
an eye on the store, as it 
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Wal-Mart needs 
a better map 

I f you heaved a sigh of relief 
when you heard that Wal-Mart 
was done with New York City, 
don’t breathe easy just yet. 

Last week, Wal-Mart head hon- 
cho H. Lee Scott, Jr. sounded off to 
the New York Times about contin- 
uing efforts to put a Wal-Mart 
somewhere in the city. 

here,” he said of New York City. “I 
don’t think it’s worth the effort.” 

The staggering statement, which 
sounded as if Scott had given up 
on finding a place in the city for 
one of his big box stores, was later 
“clarified” by a Wal-Mart spokeswoman who said that the re- 
tail giant had only given up on Manhattan, but not on the other 
boroughs. 

“We are continuing to look at sites in the four boroughs for 
possible store locations,” said spokesman Steven Restivo. He 
told me they haven’t picked any specific locations yet, but that 
Brooklyn is still on Wal-Mart’s radar. 

Well what I want to know is why, oh why, out-of-towners 
like Scott seem to forget that Brooklyn is part of the City of 
New York. Actually, the last time I checked, Brooklyn was the 
most populous borough! 

OK, so maybe it was just a slip of the tongue — but anyone 
who really knows this city wouldn’t have made that mistake. 
Maybe Scott’s ignorance of the city is the reason why the very 
sight of the Wal-Mart smiley face makes many Brooklynites 
shudder in distaste. 

If the CEO of a major corporation like Wal-Mart doesn’t 
know the city well enough to distinguish between New York as 
a whole and the separate boroughs of Manhattan and Brooklyn, 
then how can this company contemplate putting a store here? If 
they don’t know us, how can they know how we live and what 
we need out of our retailers? 

If Wal-Mart is counting on coming into Brooklyn as it is 
now, it’d be like trying to force a square peg into a round hole. 
It just can’t work. 

Take, for example, Wal-Mart’s practice of pulling from its 
shelves music and literature that the company deems morally 
objectionable. One man’s morally objectionable is another 
man’s entertainment, I always say. 

I find Ann Coulter’s books morally objectionable — vile, ac- 
tually — but there she is, grinning up at me from the cover of 
“How to Speak to a Liberal” at any Wal-Mart I go into. But I 
don’t get to tell Wal-Mart that they can’t sell her work. I 
shouldn’t get that choice — and neither should Wal-Mart. 

This is New York, the bluest city in the country. If Wal-Mart 
doesn’t realize that we probably find different things objection- 
able, then it wouldn’t last here anyway. 

The point is, this Middle- American company needs to do its 
homework about Brooklyn, and then it needs to convince 
Brooklynites that it knows what we want. Until that happens, 
Scott will be throwing his hands up in frustration over us a lot. 

And in the meantime, he can keep putting stores outside the 
city, like in Staten Island. 

That’s in New Jersey, right, Lee? 

THE KITCHEN SINK 

DUMBO developer David Walentas was spotted having 
dinner at Noodle Pudding last week. The waiters there tell us 
that he enjoys the good $12 bottle of wine. We have yet to see 
Bruce Ratner doing the same. . . . Does Pierrepont Place have 
a new name? That’s what the bloggers at brooklynheightsblog. 
com were asking themselves when they noticed a street sign with 
a typo calling the street “Pierrepoint” Place. Who makes these 
signs and don’t they have spell-check? . . . We hear last week’s 
lecture at Sf. Francis College on the “real” Kazakhstan (a reac- 
tion to “Borat,” of course) was a real snoozer. Maybe the students 
would have stayed awake if the lecturer. Barlybay Sadykov 
— a representative of the Kazakh mission to the U.N. — had 
shown up in a banana-yellow thong. . . . Keyspan employees hit 
the basketball court last week to raise money for charity. They 
were joined by a couple of former Knicks, which makes us won- 
der if Brooklyn-based Keyspan prefer the Manhattan Knicks to 
the soon-to-be Brooklyn Nets. . . . Welcome to the neighborhood 
to Meg, the new barista at the DUMBO General Store, who 
went to summer camp with our associate arts editor, Adam 
Rathe (not that the camp connection got him a discount). . . . 
1\vo Trees Management is opening Two Trees Real Estate. So 
many people were calling Two Trees to find Two Trees apart- 
ments on the resale market they figured it’d be good for business 
to start selling them themselves. 

E-mail us at Stoop@BrooklynPaper.com 
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Bubby's owner fights back 



By Christie Rizk 

The Brooklyn Paper 

After being slammed in cyberspace for 
bad food and worse service, the not-yet- 
popular Bubby’s restaurant in DUMBO is 
taking notes and fighting for its life. 

The restaurant, an off-shoot of the original 
TriBeCa eatery, was rumored to be in trouble 
last week when diners complained on a neigh- 
borhood blog, BrooklynRecord.com, that the 
food was bad and the service mediocre. 

“I am saddened to note what appear to be 
the early warning signs that one of DUM- 
BO ’s main eateries may be in the early stages 
of a painful death,” wrote one blogger. 
“Things are quickly headed for the skids.” 
This criticism came just weeks after Bubby’s 
was temporarily closed by the Health Depart- 
ment for several health code violations. Though 
the offenses were quickly fixed and the restau- 
rant reopened within days of being closed, the 
critics moved in like sharks circling a big buck- 
et of delicious cherry pie (a Bubby’s speciality). 

“Bubby’s is extremely poorly managed,” 
said a commenter who identified himself as 
Clinton Hillbilly. “The kids’ area is always in 
a shambles and the bathroom is often dirty. 
The food has gone way downhill while the 
prices have gone up.” 

But the restaurant’s owner, Ron Silver, is- 
n’t about to let the sharks tear him to pieces. 
In fact, he’s listening. “Any kind of feedback 
is important for me,” says Silver. “The onus 
is on us now to change things.” 

For one thing, Silver fired the chef whose 
food caused so much complaint among cus- 


tomers, and replaced him with . . . himself. 

“I have a good crew [in DUMBO],” he 
said, “and I’ll be managing the cooking while 
they do most of the work.” 

Silver is also planning to ask parents to 
keep a rein on unruly children — another 
complaint against the restaurant. 

“It’s difficult for a new business to figure 
out what services to offer without bleeding to 
death,” Silver said. 

Meanwhile, Bubby’s does stand out in the 
nabe for some unique services that they al- 
ready offer. 

“We did meet a couple who is planning their 


wedding there — and they said that they chose 
Bubby’s for the great views, fair prices, and the 
very kind staff,” said the Brooklyn Record. 

Already the changes have been noticed, 
says Silver, adding that Saturdays have been 
really good for the restaurant the past couple of 
weeks. And he has no intention of quitting. In 
fact, he’s looking forward to new real estate de- 
velopment in DUMBO that will bring thou- 
sands of residents to the area in the next few 
years. 

“I believe as DUMBO grows, we will 
grow with it,” he said. “We’re going to keep 
plugging away.” 



An allegedly drunk driver destroyed the Atlantic 
Peritoneal Dialysis Home Training Center. 


SUV rams Atlantic shop 


By Christie Rizk 

The Brooklyn Paper 

A drunk driver rammed his SUV 
into a building on Atlantic Avenue ear- 
ly Sunday morning, totaling the car and 
seriously injuring one of his passengers, 
a two-year-old boy, police said. 

Bronx resident Efrain Chiclana 
came off the Brooklyn-Queens Ex- 
pressway at Atlantic Avenue around 4 
am on Sunday, and crashed into the 
front window of the Atlantic Peritoneal 
Dialysis Home Training Center near 


Hicks Street in Brooklyn Heights. 

Luckily the building was unoccu- 
pied and Chiclana’s other passenger, a 
22-year-old woman, was uninjured. 

The young boy was taken to Long 
Island College Hospital for treatment, 
and Chiclana was arrested for DWI. 

“I was locking up when I heard the 
screeching and the crash,” said Joe 
Montero, the owner of Montero’s Bar 
and Grill a few doors down from the 
Dialysis Center. “The impact made the 
entire block rumble. He just flew off 
the highway.” 


The j’ majors in art 


By Ariella Cohen 

The Brooklyn Paper 

Here today, on the wall tomorrow. 

In an era of gimmicky real-estate market- 
ing and artist-fueled gentrification, one DUM- 
BO developer may have hit on the next big 
thing: a juried art show where the judges are 
condo buyers, the finalists came to the neigh- 
borhood when it was still cheap, and the win- 
ners are guaranteed some highly visible inches 
on the walls of the residential towers that are 
swallowing up once-edgy areas like the neigh- 
borhood under the Manhattan Bridge. 

“It’s surreal, but completely fitting,” ex- 
plained artist Jamie Walker, one of 13 finalists 
who competed in “J Condo” developer David 
Kremer’s “Project DUMBO” competition. 

Walker has spent the last decade painting 
large, Jasper Johns-influenced paintings in a loft a 
stone’s throw from the 33-story “J” now in its fi- 
nal stages of construction at Jay and Front streets. 

“It’s strange to see the huge space for living 
being decorated with [local art] when so many 
of my artists friends have had to move away 
from this neighborhood,” she said, “but at the 
same time this is a great time to be here, as an 
artist, because the new residents mean an au- 
dience for our work.” 



Matt, Zach and Rachel Pater, future resi- 
dents of DUMBO's J Condo, inspect a 
painting by Jenny Hankwitz, a finalist in a 
competition to determine which art- 
works will hang in the building. 


Walker said she felt “honored” to be part of 
such a democratic project/ 

All condo buyers had the opportunity to 
have a say in what art will hang in the lobby, 
lounge and playroom — and more than half of 
the future J residents took advantage of that op- 
portunity (and the freely flowing Chardonnay). 


“This is the biggest investment many of our 
buyers have ever made,” Kremer said, “and of 
course, they want to help decide what goes on 
the walls.” 

Kremer hopes Project DUMBO ignites 
more collaboration between the neighbor- 
hood’s artists and the developers. 

He came up with the idea for the commu- 
nal interior design project after a local artist, 
Pasqualina Azzarello, who took it upon herself 
to paint a 1 ,000-foot mural along the project’s 
perimeter last year. 

“We want to show our commitment to this 
neighborhood — what it has been and what it 
will be,” he said. 

Judging from the crowd that came out to the 
Project DUMBO show, the neighborhood’s fu- 
ture will indeed be different from its hipster past. 
The work that will end up decorating the J will 
be more MOMA than Met, with a pop-influ- 
enced, psychedelic oil canvas occupying a 
prime place in the lobby, a mosaic-like vellum 
print by painter Annette Rusin (who once sublet 
a studio from Norman Mailer’s daughter, Mag- 
gie!) in the lounge and Eleanora Kupencow’s 
wild, abstract depiction of purple-skinned 
dancers and royal blue dogs in the playroom. 

Jenny Hankwitz, whose “Horizontal Splash 
Pink” will hang in the lobby, thanked the “J” 
buyers for voting her in — which saved her 
the cost of moving the heavy piece some- 
where more distant. 

“I’ve already lost one mover,” she said. 
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Because your cartridge is empty 
not broken! 

SAVE up to 50% by reusing your inkjet or laser 
printer cartridge! For over 15 years Cartridge 
World's expert technicians have been remanufac- 
turing and refilling inkjet and laser toner cartridges. 
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Loose 
Dentures? 

GO AHEAD.... c 

Eat what you want! 

Visit Dr. Tony Farha in the morning,™ 

have the “Mini-Implant System” 

placed in less than two hours, 

then go out and enjoy your 

favorite lunch. No more messy adhesive or pastes. 
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• This advanced system is FDA-Approved. 

• It is a one-step, non-surgical procedure. 

• No sutures, nor the typical months" ofhealing. 

• No pain or discomfort. 

• Affordable (Payment Plans 
available and Insurance coverage) 


f healing. . 


Call today for your FREE Consultation 
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SATNICK 

W service all mechanical & quartz watches 
& repair all jewelry on premises 

HARTLEY F. SATNICK 

The Only Certified 
Master Watchmaker 


Visit us at our new location 

1 87 State Street 

(off Court St) 

(718) 852-1421 • Fax (718) 852-9697 • -=-e^m 
HOURS: Mon - Fri: 9:30am - 6:30pm; Sat: 11:00am - 5:00pm 




MIX IT UP! 


At KIDS COOK!, our ten-week program 
teaches children essential kitchen skills 
and techniques. Kids learn how to measure, 
sift, mix, whip, cut, grate and knead, 
as they prepare wholesome and delicious 
foods from around the world. 

Afterschool classes 
Private Parties 
• Fun & learning for ages 5-13 

jfljj* Classes meet at 1 70 Hicks St. 

in Brooklyn Heights 
To register, call Jane at (718) 797-0029 
www.kidscookbrooklyn.com 
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The Most 

Memorable Funeral 


Ft. Greene can offer your loved one 

Enjoy the serenity of 
a comfortable chapel 
located in the historical 
Fort Greene-Clinton Hill area. 

Services customized to meet your needs. 
Serving Fort Green-Clinton Hill 
for over 40 years 

Robert F. Cranford Funeral Home 

203 DeKalb Ave. (bet. Adelphi & Carlton) 

(718) 625-4656 
Funeral Directors: 

Robert F. Cranford & Eva J. Cranford 
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Hidden desire 
— for a garage 

A garage lady lives inside all of us. 

Thin-boned and unassuming, 
she resides on a forgettable in- 
tersection in our mind and often is 
out to brunch. But when she is 
around, she asks for a bigger closet 
and complains about slow buses. 

Occasionally, she makes herself 
heard with gossip about the neigh- 
bor with the annoyingly severe 
views on house maintenance. 

And, every once in a while, she 
wonders why it’s so hard to find a 
parking spot when she gets home 
from visiting her parents. 

The garage lady represents our 
desires for suburban-style comfort in 
the midst of a frantic, crowded city 
and our fears of the eternally judgmental neighbor. Most of all, 
she symbolizes our willing ignorance of the thousands of rules 
and regulations that dictate everything from the height of the new 
ugly building on the comer, to when the streets get cleaned, to 
what the air smells like when we wake up in the morning. 

On one well-preserved block of brownstones in Boerum Hill, 
the garage lady has become personified. There, she is a real lady 
with a real garage, driveway and curb cut in front of her newly 
renovated row house. 

Like most of the residents of the block, I have never met the 
owner of the new house at 578 Pacific St. 

What I know is a few facts: Her curb cut is illegal, her 
garage requires a publicly-approved variance and she owes the 
city $2,500 for failing to obey multiple stop work orders. Of 
course, she doesn’t return phone calls from reporters, or irate 
neighbors. 

I also know that at least one fellow Pacific Street resident 
spotted her shoveling snow in front of her house after a storm 
last month. A warmly dressed child was helping, the neighbor 

“I guess scofflaws pick and choose which rules to obey,” he 
told me, with a laugh. 

Clearly, that neighbor is very angry at the garage lady. 

“There is a difference between being a respectful member of 
society who makes a mistake and being a scofflaw,” he said. 

The owner of the row house at 578 Pacific St. broke the law 
on a few counts when she built a garage into the basement level 
of her home. The first violation is zoning. Individual car lots are 
strictly forbidden on Pacific Street between Fourth and Fifth av- 
enues because of fine print on the area’s zoning meant to pre- 
serve the block’s brownstone character. 

On top of that, the curb cut eliminates a parking space in a 
neighborhood that has thousands more cars than street parking 
spaces, according to a study done last year by the Department of 
Transportation. 

“No one wants to see driveways on this block and no one is 
allowed to have them,” said the angry neighbor. 

“When you don’t think that the mles of law of a society ap- 
ply to you,” he said, “you should take the first train out of 

I would like to believe that the garage lady never intended to 
break the law. 

And while I am in no way saying that she should get to keep 
her space — I personally believe everyone should be riding a 
bike — I do empathize with her. 

Brooklyn’s Byzantine building codes and uninformed con- 
tractors (who built the illegal garage, anyway?) have a way of 
making one’s head spin. And the truth is, crime doesn’t pay — 
not even the bureaucratic ones. The owner of 578 Pacific St. 
learned this the hard way. 

Apparently, the same contractor that built her an illegal 
garage also stole pipes from the inside the house, according to 
the angry neighbor. 

I guess what goes around comes around, even for the garage 
lady personified. 

THE KITCHEN SINK 


More wrought iron trellises on the way to the Hook: The 
Chelsea Garden Center is opening a first Brooklyn branch 
next to Fairway. Word is, Chelsea style don’t come cheap. Find 
out for yourself at the opening on April 23. . . . Ramada Out: The 
Atlantic Avenue Betterment Association plans to go up 
against the developer who wants to build an “out-of-scale” Ra- 
mada Inn at 262 Atlantic Ave. The next Board of Standards 
and Appeals hearing is May 8 . . . . Soggy buns alert: Those burg- 
er buns are way too mushy at the Old Pioneer Bar in Red 
Hook. For $6 a veggie burger, keep it dry. 



Ariella Cohen 
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Band’s beef with Smith 


By Ariella Cohen 

The Brooklyn Paper 

The gentrification of Brooklyn has 
been called many things — the future of 
Brooklyn, the death of Brooklyn, the 
stroller-ization of Brooklyn. But now, it’s 
also a great hook for a pop song. 

It may not be topping the charts, but Life in 
a Blender’s catchy “What Happened to 
Smith” — just released on the band’s new LP 
“The Heart Is a Small Balloon” — has already 
captured at least a few local ears with its take 
on the rose- (or maybe lavender-?) colored 
nostalgia for Brooklyn’s mythically gritty past 
that seems to moving through the Boerum Hill 
like oil in the Gowanus Canal. 

“Smith Street has been bitten by a poi- 
sonous snake,” Life in a Blender frontman 
Don Ralph told The Brooklyn Paper, rat- 
tling off a list of chains that have recently 
opened on the strip. 

Ralph’s catchy tune is the latest in a long 
line of melodic (or not, depending on your 
view of Woody Guthrie) lamentations on the 
g-thing that happens when enough people 
with money find the wrong side of tracks — 
and settle there, displacing the people who had 
been there before. 

“Songs about richer people moving in 
and driving out poor people are as old as 
dirt,” folk musicologist Eh Smith said. 

That’s especially true in Brooklyn, a 
chameleon-like borough known for its ever- 
changing mix of immigrants, industrialists 

Legendary folk balladeer Guthrie could- 
n’t avoid the topic in his classic ode to 
Coney Island’s bustling “Mermaid Avenue,” 
where the genteel class pays “some cops to 
stop you when you hit that Sea Gate gate.” 

Last year, Park Slope-bom dance punkers 
Radio 4 put a contemporary spin on the 
theme with “Ascension Street,” a reggea-style 


'What Happened to Smith' 


Words and music by Don Ralph 
(Excerpt) 

The old gang on Sackett's closing up 
their blades. 

All the social clubs are drawing down 
their shades. 

Where's the $5 hero? 

It's just $20 and tip. 

I might as well starve tonight. 

Oh, what happened to Smith? 


Forget about rent, don't think about 
rent, it's already spent. 

Just try to scrape through. 

Pass the well-to-do dressed down in 
their thrift clothes 
Still, you'll see the clues: 

All the girls balanced in their Manola 
Blahnik shoes, 

Yellow-tinted glasses, exposed midriffs. 
Oh man, what happened to Smith? 


call-to-arms against “greedy developers.” 

Like Guthrie, rapper Oddisee and North 
Brooklyn dance-punkers Radio 4 before 
him, Ralph misses the bad old days when 
the streets were grimier, the faces more fa- 
miliar, the rents cheaper and “the old gang 
on Sackett” still carried around “their 
blades” — though Ralph admits he never 
actually saw gang members there, attribut- 
ing the lyric to the “old Brooklyn crank” 
that fives inside his mind. 

“I’m always playing a different charac- 
ter,” he said. “This is that Brooklyn guy you 
hear getting mad in the Fall Cafe, the guy 
you see on the subway.” 

He wrote the catchy lament on his home 
turf in 2001, three years after the row’s 
founding father, restaurateur Alan Harding, 
opened Patois and kicked off the street’s re- 
make as a playground of the trendy. 

The timing shows in his lyrics — a mix 
of Life in a Blender’s trademark over-the- 
top absurdity and the snarky ’tude of a 
neighborhood pioneer who just noticed that 
his new neighbors are wearing nicer shoes 


then him. 

“All the social clubs are drawing down 
their shades,” crows Ralph in the song’s 
second verse, before letting out some long- 
simmering angst about “dressed down” rich 
girls. 

One former Smith Street rocker, record 
shop owner Shawn Schwartz, said he knew 
something had “happened” to Smith Street 
when rents began to rise and rumors of a 
Starbucks coming to the street began to fly. 

“I just didn’t know how quickly [it] 
would arrive,” Schwartz said. 

Schwarz ran “Halcyon,” a cafe/lounge/art 
gallery/record shop on the strip, until 2004, 
when rising rents and a change in the charac- 
ter of the neighborhood pushed him to a grit- 
tier commercial area in DUMBO, where he 
opened a record store also called Halcyon. 

Schwartz said he wouldn’t be surprised 
to hear even more songs about “what hap- 
pened” to Brooklyn over the next few years. 

“[People make music] about what they 
see,” he said, “A lot of [people in Brooklyn] 
are noticing the same thing right now.” 


History on display on Columbia 



By Ariella Cohen 

The Brooklyn Paper 

Once upon a time in Red Hook, there 
were pirates, outbreaks of wood alcohol poi- 
soning and people who hated, gasp, Fairway. 

The past of Brooklyn’s mythologized 
waterfront hamlet has finally arrived in 
newsprint form on a public fence at the cor- 
ner of Sackett and Columbia streets — iron- 
ically, just outside of the area now defined 
as Red Hook, in the Columbia Heights Wa- 
terfront District. 

The installation, “Red Hook: An Explo- 
ration of Identity,” is a six-foot-high collage 
of New York Times articles going back 155 
years and illustrations of the stories created 
by artist Robyn Hasty. 

Hasty created the piece using every New 
York Times story with “Red Hook” in the title 
between 1851 and 2003, about 200 in total. 

The Parsons student said her favorite story 
was a 19th century brief about pirates paying 
a visit to an old shipyard on the Hook’s 
southern tip. That shipyard was recently de- 
molished to build an Ikea superstore that will 
shape the neighborhood’s future. 

A Bushwick resident, Hasty said she is 
fascinated by Red Hook’s ability to maintain 
a distinct identity even as the differences be- 
tween surrounding neighborhoods blur. 

“It’s hard to say how that [identity] will 
shift with the gentrification that is happen- 
ing now,” she said. 

But judging from the artist’s wall of history, 
that gentrification is a long time coming. A 
1976 Times piece on “loft living” artists reno- 
vating a furniture factory on Tiffany Place 


should extinguish any fingering fantasies that 
one can still be a pioneer in the neighborhood. 

One developer who has played a huge 
role in the neighborhood’s evolution, Greg 
O’Connell, told The Stoop that he thought 
the piece should stay forever. 

“This is the history of an amazing com- 
munity,” said O’Connell, who converted 
several Civil War-era warehouses on the 


waterfront into artists’ studios before com- 
pleting the final piece of the Beard Street 
complex: the Fairway. 

When asked about the clip headlined 
“Brooklyn Groups Sue to Keep Supermar- 
ket out of Red Hook,” O’Connell laughed. 

“That’s Red Hook,” he said, “I don’t 
bring up [the lawsuit] when I see them 
shopping there now.” 
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The Most 

Memorable Funeral 

Ft. Greene can offer your loved one 

Enjoy the serenity of 
a comfortable chapel 
located in the historical 
Fort Greene-Clinton Hill area. 
Services customized to meet your needs. 
Serving Fort Green-Clinton Hill 
for over 40 years 

Robert F. Cranford Funeral Home 

203 DeKalb Ave. (bet. Adelphi & Carlton) 

(718) 625-4656 
Funeral Directors: 
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Luxury condos 
no ‘state’ secret 


T he last thing Fort Greene 
needs is more luxury condos. 

So when the news hit that 
New York State was considering 
selling its mammoth office build- 
ing at 55 Hanson PI. — presum- 
ably for conversion to luxury con- 
dos — elected officials went 
ballistic. 

Councilwoman Letitia James 
(D-Fort Greene) said that when she 
caught wind of the plan, she imme- 
diately reached out to freshman 
Assemblyman Hakeem Jeffries (D- 
Fort Greene), who fired off a mis- 
sive demanding the plan be halted. 

He warned that the “sale of 55 
Hanson PI. will intensify the gen- 
trification sweeping across central 
Brooklyn, and make New York complicit in economic activity 
detrimental to working families, the middle class and small 
business owners. That would be a grave development.” 

Jeffries is also concerned that the sale of the building, first 
reported on the Web site, onehansonplace.com, would render 
state government even more inaccessible (didn’t think that was 
possible, did you?). 

“There are 23 state agencies at 55 Hanson,” said Jeffries, 
whose office is in the building, too. “Brooklyn residents should 
have the ability to easily access state government . . . and 55 
Hanson PI. is strategically located next to a major mass transit 
hub, which makes it easily accessible to the public. If the build- 
ing is sold, the state agencies would in all likelihood be scat- 
tered across the borough.” 

And, it seems that for once, the state might actually be listen- 
ing. It may sound far-fetched, but the spokeswoman for the 
New York State Office of General Services, which owns the 
building, gave some promising hints. 

“The commissioner did meet with the Assemblyman,” said 
Christine Burling. “They are planning a walk-through in the 
next few weeks. We are still in the exploratory stage, and no de- 
cision has been made yet.” 

Okay, so that’s not all that promising-sounding, but Jeffries 
sure seemed hopeful. After meeting with state OGS Commis- 
sioner John Egan, he told The Stoop, “It was one of those mo- 
ments when I felt the change in government was a good thing 
for the community in terms of receptivity. 

“He was very open to the concerns I articulated,” added Jef- 

Even James seemed unusually optimistic, offering “kudos” 
to Jeffries for working so well with the normally recalcitrant 
state government. But, like Jeffries, she warned that, “[the sell- 
ing of the building] would have been a major setback for Fort 



Dana Rubinstein 


St Felix gets hot over boiler 


By Dana Rubinstein 

The Brooklyn Paper 

The tractor-trailer-sized, graffiti-scarred 
mobile boiler that’s been heating a neighbor- 
hood church since November — and of- 
fending the sensibilities of its aesthetically- 
minded neighbors on one side of the church 
for nearly as long — will be gone by April 
16, said church officials. But, the congrega- 
tion’s wrangling with the next-door neigh- 
bors on the other side of the church should 
continue for the foreseeable future. 

Until recently, the Hanson Place Central 
United Methodist Church, on St. Felix and 
Hanson Place, got its heat and hot water 
from the Williamsburgh Savings Bank 
building, which sits next door. But when 


Magic Johnson and the Dermot Group 
bought the building in 2005 and began turn- 
ing it into luxury condominiums, the church 
found itself without access to a boiler (hence 
the need for the mobile boiler unit). 

“All the owners after Williamsburgh 
Bank and before Dermot gave us heat, at 
first for free, and then, over the years, for a 
nominal fee,” said Pastor Patrick Perrin. 
“The new owners are putting a new system 
in their building, so we have to put a new 
system in ours.” 

Perrin believes that a gentleman’s agree- 
ment reached years ago with the prior own- 
ers of the Williamsburgh Savings Bank tow- 
er should still apply, and that the church still 
has the right to use its neighbor’s boiler. 

“Because of the years of service, we 


might have a case, if we can afford to fight 
it,” said Perrin. “But we can’t find a paper 
trail.” 

Negotiations with the developers have yet 
to bear fruit. In the meantime, the church 
has borrowed nearly $300,000 to buy a new 
boiler — for which Perrin hopes to be reim- 

Dermot’s representatives did not respond 
to repeated requests for comment. 

But, the mobile boiler’s scheduled re- 
moval next week will satisfy Perrin’s resi- 
dential neighbors, like Nicholas Wong, who 
lives directly in the shadow of the grey boil- 

“I haven’t been able to park in front of 
my house since November,” complained 
Wong. “And it’s an eyesore.” 



A mobile boiler has been installed on St. Felix Street between Lafayette Avenue and Hanson Place to help heat the Hanson 
Place Central United Methodist Church across the street. The church says the unit will be gone by April 16. 




In a time when brownstones are selling for more than $1 
million a pop, hopefully the state will agree. 

THE KITCHEN SINK 


Nothing signals spring like patio dining. Ici, on DeKalb and 
Vanderbilt avenues, is opening its garden on April 8 (snow- 
storms permitting, of course). . . . This week a new month be- 
gins, and you know what that means, don’t you? First Friday 
on April 6 at RePop 95% Recycled, of course! The current 
exhibition features work by John and Ellie Mathias, and, 
as always, there’s free wine. The store is at 68 Washington 
Ave. (between Park and Flushing avenues). For information, 
call (718) 260-8032. ... If your finances are in a mess, you 
might want to check out Pratt Area Community Council's 
four-week “financial fitness workshop.” It’s every Wednesday 
starting April 4 and it’s only $50. Admit it, you waste more 
than that every month. ... The rest of the borough may be 
over-banked — for god’s sake, even Shaya Boymelgreen’s 
Liberty Pointe is expanding into Brooklyn! — but you’d be 
hard-pressed to find a bank on Fulton Street near Clinton Av- 
enue. Thankfully, a North Fork Bank will soon take up res- 
idence on that comer, we hear. ... It may not be the catchiest 
of names, but “National Climate Action Day” is April 14, and 
the eco-minded Urban Spring Cafe is hosting an all-out en- 
virofest in Fort Greene Park to pressure Congress to im- 
plement more carbon controls. There will be music, food (or- 
ganic and locally grown, of course), and what they call green 
“lifestyle solutions.” For information, call (718) 237-0797 or 
visit www.events ,stepitup2007 .org . 

E-mail us at Stoop@BrooklynPaper.com 


The phantom bus of Fort Greene 


By Dana Rubinstein 
and Michael Giardina 

The Brooklyn Paper 

It was like waiting for Godot 
— if Godot were the B-38. 

On any given morning, you’ll 
find Fort Greene commuters 
waiting at the comer of DeKalb 
Avenue and Washington Park for 
a B-38 bus — but that bus will 
never come because, unbe- 
knownst to them, the bus stop is 
no longer there. 

“It was removed to adjust spac- 
ing between stops,” said Deirdre 
Parker, a New York City Transit 
spokeswoman. “[The city Depart- 
ment of Transportation] and Tran- 
sit have been working throughout 
the five boroughs to fight traffic 
congestion by having bus stops 
every three blocks (instead of every 
other block) where possible.” 

That, in and of itself, is a con- 
tentious tssue. Community 
Board 2 has said it supports 



The MTA removed a bus stop on DeKalb Avenue, but some 
busses still stop there. This one, however, did not. 


the avenue, but some area resi- 
dents complain that the distance 
between bus stops burdens the 
elderly and handicapped. 

But even more irksome, say res- 
idents, was the lack of notification 
that the bus stop would be removed 
— and the sensation of playing a 
role in some sort of absurdist play. 

“I noticed it was gone after I 
waited and waited for the bus,” 
said Diana Turner, a dialysis pa- 
tient. “Finally somebody told me 
it was gone. I don’t understand. I 

She wasn’t the only unwitting 

“A couple of neighbors were 
waiting out there, and the busses 
passed right by,” said Phillip 
Kellogg, the president of the Fort 
Greene Association. “No signs. 
No notification. No outreach.” 

Parker said Transit normally 
must “place signs on buses and 
on the stop itself.” 
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Can teens find 
'Harmony’? 

C an teenagers live in harmony 
with the rest of us? At 3 in the 
afternoon, when they are dis- 
missed from the area schools, it 
seems that the loud, large groups of 
13- to 19-year-olds are taking over 
the sidewalks, and perhaps civiliza- 

They yell, chase each other, run 
into traffic toss garbage around and 
swear like truck drivers. And that is 
on a good day. 

It is bad enough when they do 
all that on the street, but when they 
get into stores they can really seem 
out of control. Sometimes, they go 
into a store in a vociferous group while one member of the posse 
buys a pack of gum. 

So it’s no wonder that the merchants get frustrated. Frustration 
leads to anger, and that can make for an uncomfortable situation. 

A Fifth Avenue store was a recent flashpoint. A group of 
black students was asked to leave after the storeowner said he 
had a policy — which was not posted — that allowed only three 
kids into the shop at any time. Then, a group of white students 
that numbered more than three was allowed in the same store. 

As a result of that incident, a group of black parents at the 
Berkeley Carroll middle school formed an organization called 
“Flarmony Merchants.” The group asks the local storeowners to 
post store rules so that all the kids know the rules and can be as- 
sured that the rules are being enforced fairly. The participating 
stores will have decals identifying them as Harmony Merchants, 
and the rules will be posted on boards given to each store. 

Martha Walker, an artist and parent of a Berkeley Carroll teen 
who initiated the Harmony Merchant idea, thinks that this will 
help with community relations in Park Slope. 

“We have many schools with teens,” she pointed out. “Aside 
from Berkeley Carroll, there are the three schools in the John 
Jay HS building [on Seventh Avenue] , MS 5 1 [on Fifth Avenue 
and Fifth Street] and MS 88 [on Seventh Avenue and 18th 
Street] . There has to be a way to make the neighborhood wel- 
coming to the students and safe for the shopkeepers.” 

She has a point. We all have to live together. The students do not 
want to feel discrimination and ahenauon, and the Park Slope resi- 
dents and shopkeepers do not want to feel overrun by the students. 

The Harmony Merchants program is a great idea. If shops 
make rules and post them for all to see, they less likely to be ar- 
bitrary or randomly applied. 

“This program is good for everyone because it helps the mer- 
chants and keeps things fair,” Walker said. “That way, the kids 
can feel that they are all being treated equally and with respect.” 
As for the kids, some will be getting lessons in civic behavior 
and community duty. At MS 5 1 , Principal Lenore Berner is ini- 
tiating a “Town Hall” assembly meeting for each grade. At the 
meetings, she’ll talk to kids about being part of the community, 
keeping it clean and respecting the neighbors. Other schools 
should follow with such meetings of their own. 

Parents can help, too. As the parent of one of these middle- 
school children I am careful to teach my daughter that public be- 
havior is important — and that throwing away trash and not 
screaming to her friends are the basics. 

Goofing around with pals and blowing off steam after the 
long school day is fine, but there need to be rules (posted and 
fairly enforced!). 

The merchants should do their part by joining Harmony Mer- 
chants. The schools should pitch in and educate the kids (bring 
back Civics class, anyone?). And we parents should set exam- 
ples of good behavior and make sure our kids know the rules. 

Nica Lalli is a member of Community Board 6 and a resident 
of Park Slope. Her new book, Nothing : Something to Believe In 



Nica Lalli 


THE KITCHEN SINK 


It was a kiddie Woodstock at Southpaw last Sunday for the 
record-release party for the Park Slope Parents music CD. While 
the album features Dan Zones. David Weinstone and Au- 
draRox, the crowd (of 6-year-olds) went nuts for Suzy Shelton 
(“Miss Suzy” to kids at PS 107) singing “Road Trip!” . . . People 
go to Belize for beaches or water sports, but one Brooklynite went 
for the monkeys. Zookeeper Crystal Dimicelli, who lives in 
Windsor Terrace, studied the endangered Howler Monkeys. 
Howler Monkeys are named for their startlingly loud noises that 
they make, often at about four in the morning. ... To celebrate 
Women’s History Month, state Sen. Eric Adams (D-Park Slope) 
honored Jo Anne Simon, a disability rights lawyer and commu- 
nity leader, at New York Methodist Hospital on March 30. 

E-mail us at Stoop@BrooklynPaper.com 




Still alive! 


Hallelujah! The Park Slope mascot that sparked a controversy last fall when a kindly neighborhood mom rescued it from the talons of 
a red-tailed hawk (undermining, some said, the "natural" order of things), has survived the winter. Slopers have spotted the snow- 
white squirrel in Prospect Park, including our photographer and local DJ Brett Cleaver, who encountered the dove-white mascot near 
the bandshell on March 1 8. "It was in the snow, playing, frolicking," said Cleaver. "I thought it was rad." — Dana Rubinstein 


DOT’S latest plan for Slope passes 



The Department of Transportation wants to put a bike lane 
on each side of Ninth Street in Park Slope. 


work,” said Benson, which can 
take them from Red Hook to 


By Christie Rizk 

The Brooklyn Paper 

Weeks after the city’s pro- 
posal to turn two Park Slope av- 
enues into one-way streets was 
rejected by the community, offi- 
cials narrowly won approval for 
a new plan to calm traffic on 
Ninth Street. 

The new Department of 
Transportation plan — which 
was presented to Community 
Board 6’s Transportation Com- 
mittee last week — calls for 
putting Ninth Street, from Third 
Avenue to Prospect Park West, 
on a “road diet.” 

Currently, the street has two 
traffic lanes in each direction. 
The plan would take away one 
traffic lane in each direction, 
adding bike lanes on both sides 
of the street, and adding a left- 
hand turn bay. 

“Ninth Street is not pleasant, 
and it can be dangerous,” said 
Josh Benson, the DOT’S Bike 
Program coordinator who pre- 
sented the plan to the commit- 
tee. Benson cited high speeds, 
difficult left-hand turns and 
danger to bikers as the main 
reasons for the conversion. 

The current road configura- 
tion is the same as roads that car- 
ry many more cars each day than 
Ninth Street, Benson added. 

“The excess capacity encour- 
ages speeding,” he said, and 
without a dedicated lane for 


cars turning left, drivers weave 
from lane to lane to avoid being 
stuck behind those turning is 
also a serious problem. 

A similar conversion was 
done on Vanderbilt Avenue a few 
years ago, and it has been suc- 
cessful, said Benson. Vanderbilt 
carries 19,000 cars a day, while 
Ninth Street carries 1 1 ,500 . 

Ninth Street connects bikers 
to an “existing bicycle net- 


Prospect Park. 

And since the only real 
change to be made is adjusting 
the road markings, Benson said, 
“We can do this very quickly.” 

The agency plans to change 
the street markings in July. 

Even though CB6’s approval 
is not required, many residents 
still had praise and complaints 


for the DOT. 

“You say Ninth Street is one 
of the busiest streets in the neigh- 
borhood,” one man groused. 
“Then how does it make any 
sense to add bike lanes?” 

Several people at the meet- 
ing were worried that bike lanes 
would interfere with a rampant 
Park Slope practice of briefly 
double parking to unload gro- 
ceries or escort someone home. 

Paul White, executive direc- 
tor of Transportation Alterna- 
tives, defended the DOT. 

“People already bike on Ninth 
Street,” White said. “It’s a reality. 
And we support this plan be- 
cause of the pedestrian safety im- 
provements as well.” 

Committee member Hildegard 
Link also defended the DOT plan, 
which she saw as a traffic-calm- 
ing measure — the opposite of 
the plan to make Sixth and Sev- 
enth avenues into one-way streets, 
which most residents thought 
would speed up traffic. 

“What they’ve proposed is a 
calmer street,” said Link. 

And Councilman Bill De- 
Blasio (D-Park Slope) threw 
his support behind the plan — 
provided that people who need 
to double-park for short periods 
of time won’t be targeted for 
ticketing. 

“I’m comfortable with bike 
lanes as long as there’s no dis- 
ruption of daily life,” he said. 


P’Park Little League kicks off 

By Nica Lalli 


The Brooklyn Paper 

Pop quiz: You know it is spring in Park 
Slope when: a) the snow melts b) you spot 
the first daffodil or c) there are thousands 
of kids in baseball uniform marching up 
Seventh Avenue? 

If you answered “c” then you must have 
seen the 13th Annual Prospect Park Baseball 


Association Opening Day Parade last Saturday. 

The parade is the largest Little League 
march in New York City, with more than 
2,000 children as well as many coaches and 
parents keeping in step. 

The parade stepped off from Carroll Street 
and Seventh Avenue at 10 am with Mr. Met 
and Sandy the Seagull from the Brooklyn 
Cyclones leading the way — a perfect way to 
catch your first case of baseball fever. 


The parade turned up Ninth Street and 
emptied into Prospect Park, where Brooklyn 
Borough President Markowitz, City Council- 
man Bill DeBlasio and Rep. Anthony Wein- 
er (D-Sheepshead Bay, though a Park Slope 
native) ushered in the coming season and 
threw out the first pitch after the crowd sang 
“Take me out to the ball game.” 

Opening day for the major leagues may 
have star power and glitz, but in Park Slope 
the Brooklyn opening day was buzzing with 
excitement as the kids prepared to take their 
first swings of the new season. 

Play Ball! 
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with any dental work 
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LACROSSE IN BROOKLYN!!! 

Boys and girls ages 7 to 14 come join the 

Brooklyn Crescents Youth Lacrosse team 

Lacrosse combines the skills of soccer and basketball 
No experience necessary - we’ll teach you! 

Come see for yourself: FREE CLINICS 

at the Prospect Park Parade Grounds 3/27 and 3/29 
and at Brooklyn Tech HS Field 4/1 and 4/1 5 
For more info: brooklyncrescents@yahoo.com 
http://brooklyncrescents.googlepages.com 
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Unique Coffee Blends, Teas & Accessories 
British Teas & Sweets 

With this Ad Save $1.00 off 11b of Coffee 
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AFIKOMEN & ART 
IN APRIL AT 
UNION TEMPLE 

FIRST FRIDAYS FAMILY SERVICE & POTLUCK 
April 6th at 6:45 p.m. 

Celebrate Shabbat with family and friends! 

Just bring yourself and a main dish, side, or dessert to 
share. Held every first Friday. 

FIRST SATURDAYS TOT SHABBAT 
April 7 from 9:45 a.m, to 1 1 :00 a.m. 

Singing, dancing, and a little Hebrew for toddlers, 
preschoolers, and their adult guests. Meets every first 
Saturday. Free! 

THIRD SUNDAYS KINDERGARTEN "KEF" 

April 22 from 1 1 :00 a.m. to 1 :00 p.m. 

A fun-filled Jewish activity group. 

Crafts.. .games.. .stories. ..music and more. 

Meets every third Sunday. Free! 

(Fourth Sunday this month) 

SPECIAL FOR THE GROWN-UPS: 

PASSOVER WINE & CHEESE RECEPTION 
Sunday, April 8 at 6:45 p.m. 

Join friends and family to mark the end of Passover with 
a delicious selection of Kosher-for-Passover wines and 
cheeses followed by the Festival evening service. 

HEBREW CRASH COURSE 
Sunday, April 15 from 9:00 a.m. to 12 noon 
Brush up on your aleph, bet with this 
refresher course from Read Hebrew America. 

SHABBAT SERVICE 

with GUEST SPEAKER AND DISCUSSION: 

B'RIT TZEDEK V'SHALOM: 

JEWISH ALLIANCE FOR JUSTICE AND PEACE: 

A TWO-STATE SOLUTION 
Friday, April 27, 8:15 p.m. 

BASIC JUDAISM FOR ADULTS 
Leviticus in the 21st Century 
Sunday, April 29, 9:30 a.m. 

UNION TEMPLE ART SHOW: 

Union Temple Artists and Artisans: 

The creative work of our own talented members 
Sunday, April 29, 1:00 p.m. to 6 p.m. 


UNION TEMPLE 


17 Eastern Parkway 


i.org 

mpfe.org 
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1 J daycare 8 boarding 
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\\ 7am-l0pm weekdays, 9am-l0pm weekends 
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7 am-i0pm weekdays, 9am-iopm weekends 

2 supervised playgrounds - fun fi SAFE 
web cams - watcn your dog play 
curbside pick up and drop off 
air-conditioned / sprinklered building 
individual attention 

multi-pet 5 long-term boarding discounts 

327 DOUgLSS (at 4th Ave in Park Slope) 
brooklyndoghouse.com 
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1 J daycare 8 boarding 

A A 718 222-4900 
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7am-iOpm weekdays, 9am-iopm weekends 

2 supervised playgrounds - fun fi SAFE 
web cams - watcn your dog play 
curbside pick up and drop off 
air-conditioned / sprinklered building 
individual attention 

multi-pet 5 long-term boarding discounts 

327 Douglass (at 4th Ave in Park Slope) 
brooklyndoghouse.com 


Is Gentile pulling 
a Ratner on us? 


YELLOW 

HOOKER 

i 


Matthew Lysiak 


agree on, is that the destruction of the ‘Green Church’ would not 
be in the best interest of any one in our community,” Gentile said 
last month. He also touted a deal he worked out that would have 
saved the church, added condo units to the neighborhood and 
yielded a $300,000 annual windfall for the church for upkeep. 

On the other side of the debate, we had the parishioners, who to 
almost everyone’s surprise, carried the minority position of actual- 
ly wanting to see the church destroyed. 

“Our church is falling apart and as a congregation, we know 
that the Almighty has more important work for us than throwing 
money at a building,” one parishioner said (and Yellow Hooker be- 
lieved her). 

A classic dog-pile quickly ensued of parishioners, pundits, and 
even a reverend. Craig Miller, the pastor at Our Savior’s Lutheran 
Church, told Gentile he was “greatly disappointed to hear you pre- 
sume to tell a congregation its mission” and “injecting an inappro- 
priate political influence in the affairs of the church.” 

How could this have happened? How could the Councilman, 
who was only responding to a powerful public sentiment to save a 
cherished Bay Ridge institution, be cast as the villain? 

“I think people are misunderstanding our position, we are only 
working towards a plan that would be in everybody’s best inter- 
est,” said a Gentile aid (and Yellow Hooker believed him). 

“I happen to like Vince Gentile” said the Rev. Miller. “But he 
got himself in the middle of something he had no business in, and 
that . . . crossed the line.” 

Rev. Miller was talking about the “Action Sheet” Gentile 
passed out that urged people to call the Landmarks Preservation 
Commission, which has the power to declare a building a land- 
mark even without the owner’s permission; and Attorney General 
Andrew Cuomo, who must approve the sale of all religious prop- 
erty to private developers. 

“The problem with pressuring Andrew Cuomo and the Land- 
marks Preservation Commission, is that neither one of them owns 
the church,” Rev. Miller said. 

That moved Gentile into the unenviable position of appearing 
like Atlantic Yards developer Bruce Ratner — who got the state to 
condemn private property and turn it over to him. Gentile’s aid, 
Eric Kuo, wouldn’t take such bait. 

“What everyone needs to recognize is that the community has 
an interest in what happens to the ‘Green Church,’ too,” Kuo said. 
“The Attorney General and the Landmarks Preservation Commis- 
sion are both working on behalf of the public.” 

Political philosophy 101: Individual property rights or the best 
interest of the community? 

Yellow Hooker would make the argument that the premise it- 
self is the result of a false dichotomy because there exists no 
greater communal interest than private property rights. But then 
again, I flunked the only political philosophy course I ever took. 

THE KITCHEN SINK 


Look for Community Board 1 0 to take a central role in pre- 
serving Bay Ridge’s historic churches. New chairman Dean Ra- 
sinya told The Stoop that the key is cooperation. “We aren’t go- 
ing to be making any threats because we fully understand who 
owns these churches,” Rasinya said. “But we [will try to] maintain 
these structures that are so important to us.” Good luck Dean. . . . 
Our love for Griswold's Pub is as rich as its barbeque ribs and 
Brown Betty apple pie, but since the sale of the bar was announced 
(and further delayed for another few weeks) the quality of the 
Griswold’s experience has gone the way of a bear market. Thank- 
fully, Yellow Hook, a new pub on Third Avenue and 70th Street, 
looks like a good heir apparent. ... John Quaglione, a 
spokesman for state Sen. Marty Golden (R-Bay Ridge), voiced 
his concern that he never gets his name in the Sink (as if he does- 
n’t see his name in the paper enough!) So how’s this, John?: 
Which famous talk show host did John Q once work for? A) 
Oprah B) Ellen or C) Tim Russert? Answer next week! ... If you 
notice two fences along the path at the Narrows Botanical 
Garden, thank big government. The installation of a new black 
wrought-iron fence was easy enough, but the trouble came in re- 
moving the old one, which which was accomplished only after go- 
ing through an elaborate maze of government agencies. 


T ake notes, kids: the fate of the 
“Green Church” is offering a 
textbook example of a philo- 
sophical and political debate older 
than the distinctive sandstone clock 
tower gracing its top: What are more 
important, individual rights or the 
good of the community? 

On one side, we have Council- 
man Vince Gentile (D-Bay Ridge). 
When locals voiced their anger at the 
news that Bay Ridge United Meth- 
odist would be sold and tom down 
to make room for condos, Gentile 
acted to save the landmark 

“I think, one thing that we can all 
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Victory doomed Victory 

FDNY: Hospital's ambulances had poor record 


By Matthew Lysiak 

The Brooklyn Paper 

The Fire Department’s deci- 
sion to stop sending ambulances 
to Victory Memorial Hospital as 
of April 1 — which the belea- 
guered hospital claimed put pa- 
tients at risk — was made largely 
because of the medical center’s 
inability to keep its own emer- 
gency vehicles on the road, a 
high-level FDNY chief told The 
Brooklyn Paper. 

“Victory is obligated to keep 
three ambulances on the road, 
and for the most part they 
weren’t very consistent,” said 
FDNY Chief John Peruggia. “In 
emergency situations, this put 
everyone at an obvious risk.” 

The Fire Department replaced 
the three “inconsistent” ambu- 
lances with three that are fully 
functioning, two run by the Fire 
Department and a third run by 
Lutheran Medical Center. All 
three are kept at strategic loca- 
tions throughout southwest 
Brooklyn, giving residents more 
care, and not less as Victory al- 
leged, according to Pemggia. 

“It is going to be run efficiently 
and without bias,” said Pemggia. 


“But it is important that everyone 
know that Victory Hospital’s 
emergency room is still open and 
that our ambulances will be bring- 
ing patients there for care.” 

The decision to pull Victory 
off the “call list” — which al- 
lows an individual hospital to 
send its ambulance to a 911 call 
— should not have come as a 
surprise to officials, according to 
an FDNY source. 

Victory spokesman Ronald De- 
Franco told The Brooklyn Paper 
last week that pulling the medical 
center off the call list was “prema- 
ture to say the least,” and could be 
the blow that flat-lined Victory. 

FDNY spokeswoman Eileen 
Ramos took issue with Victory’s 
contention that removing the strag- 
gling hospital from the call list 
would result in slower ambulatory 
response times for residents. 

“I am not real sure how anyone 
could come to the conclusion that 
more consistent ambulances on the 
road would result in a slower re- 
sponse time,” said Ramos. 

The average city response 
time for a patient who calls 911 
is six to seven minutes. 

Bill Guarinello, the acting 
chair of the Dyker Height’s hos- 


pital’s board of trustees, admitted 
that there were problems in the 
past with keeping the ambu- 
lances on the road, but believes 
that it would be in everyone’s 
best interest to give the new 
management at Victory — which 
is in bankruptcy — a fresh start. 

“I am not going to pull any 
punches, there was mismanage- 
ment,” Guarinello said. ‘Today the 
board is instilling accountability 
and credibility to this hospital and 
we deserve a clean slate.” 

Local emergency rooms across 
southwest Brooklyn are at full ca- 
pacity, and forced to turn away pa- 

Victory, according to Guarinello. 

“No one want to talk about 
this,” Guarinello said. “If next 

[at Victory] , then the people who 
are now waiting for three hours 
for emergency care — some of 
them will be dead.” 

But a spokesman for Lutheran 
Medical Center disputes Guar- 
inello’s claim that its emergency 
room is overflowing 

“We recently enlarged our 
emergency room by 60 percent 
and most patients are seen within 
15 minutes,” said spokesman Neal 
Gorman. “We even have 30- 
beds in reserve in case we 
need them.” 

Gorman says that if Victo- 
ry closed, Lutheran would in 
fact be able to absorb the 
new patients. 

“We have the room now 
and we are looking to grow, 
so the answer is yes, Luther- 
an would be fine,” he said. 


But Eileen Tynion, a spokes- 
woman for Maimonides Medical 
Center, said that losing the extra 
emergency room could stress the 

“If Victory’s ER closes, it will 
be difficult to handle the increased 
volume,” she said. “Later this 
summer, we will open 7,500 
square feet of new ER space and 
add more inpatient beds. This will 
increase our ability to take care of 
patients, but we expect these beds 
to quickly be filled.” 

A state report last year recom- 
mended Victory’s close. Still, the 
medical center is a vital cog in the 
neighborhood’s emergency med- 
ical machine. The center’s emer- 
gency room is at 104 percent ca- 
pacity, according to Guarinello. 

The 254-bed hospital declared 
bankruptcy in November amid 
scrutiny of the hospital’s compen- 
sation practices, which included a 
$1.1 -million severance for depart- 
ing CEO Donald DiCunto. 

New management is in place, 
but an FDNY spokesman said 
the recommended closure is only 
a matter of time. 

“People may not want to ad- 
mit it,” Ramos said. “But the 
truth is that at some point Victo- 
ry Memorial will be closing.” 

Guarinello took issue with 
those words. The emergency 
room is fully equipped and pre- 
pared to assist residents who 
they are most in need, he said. 

“If the EMS keeps their word 
and Victory is kept in the loop then 
I think we will be alright,” Guar- 
inello said. “But if we stop getting 
patients it will be a disaster for this 
community.” 


Dyker rezoning 
moves ahead 
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By Matthew Lysiak 

The Brooklyn Paper 

A city plan to protect dozens 
of blocks of low-rise homes in 
Dyker Heights moved one step 
closer to reality last week. 

By officially certifying a down- 
zoning plan for Dyker Heights, 
the City Planning Commission 
started the public-review process 
on a Bloomberg Administration 
bid to limit high-rise development 
from 62nd to 86th Streets. 

The Planning Commission 
move was widely hailed by local 

“[A downzoning] will insure 
that the character and integrity of 
the neighborhood is maintained 
for years to come,” said John 
Quaglione, an aide to state Sen. 
Marty Golden (R-Bay Ridge).” 

The measure was pushed by 
Community Board 10 and the 
Dyker Heights Civic Associa- 
tion, and would apply to the 
roughly 160 blocks, from 62nd 
to 86th streets, between Seventh 
and 14th avenues, plus the Sev- 
enth Avenue side of Dyker 
Beach Park (see map above). 

The idea of trying to curb 
neighborhood overcrowding by 
restricting developers from tear- 
ing down houses to build tall 
condos has gained popularity 
throughout Brooklyn, with Park 
Slope, Carroll Gardens and Fort 
Greene all completing or work- 
ing on zoning changes recently. 

But opponents say that down- 
zoning results in less housing — 
which is critically needed as 
Brooklyn grows. Housing advo- 



of their neighborhood. Down- 
zoning, they say, limits housing 
opportunities for both lower- and 
middle-class residents. 

Soon all sides will have an 
opportunity to make their voices 
heard: CB 10’s public hearing on 
the matter is next week. 

The Department of City Plan- 
ning will present the rezoning 
plan to Community Board 10 
and the Dyker Heights Civic As- 
sociation on April 10 at the 
Knights of Columbus (1305 86th 
St. between 13th and 14th av- 
enues), 7 pm. Call (718) 745- 
6827 for information. On April 
16, CB10 wiU hold a public 
hearing on the matter at same lo- 
cation at 7:15 pm. 
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The LUTHERAN MEDICAL CENTER Surgical Weight Loss Institute is proud to be 
the only weight loss center in Brooklyn named a Bariatric Surgery Center of 
Excellence by the American Society for Bariatric Surgery, while also holding a 
Level I Accreditation from the American College of Surgeons. 

For some, the lifelong commitment to good health starts with bariatric weight loss sur- 
gery. Lutheran Medical Center Surgical Weight Loss Institute takes a unique approach 
to treating serious obesity-related conditions — lifestyle support. 
We stand beside our patients all the way with: 

• Psychological counseling 

• Dedicated nutritionists and dietitians 

• Personalized exercise regimens 

• Aftercare psychotherapy group sessions 

Lifestyle support and the best weight loss surgical techniques available anywhere — 
you deserve it. And now, Brooklyn has it. 

To find out if you’re a candidate for weight loss surgery or one of our lifestyle 
support programs, please call 1-718-630-RXRX (7979). 
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Surgical Weight Loss Institute, 
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www.LutheranMedicalCenter.com 
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2 teen beatings on Smith St 


By Lilo H. Stainton 

The Brooklyn Paper 


84th Precinct 


Smith Street was the scene 
of at least two beatings of teens 
last week. 

In the first case, police nabbed 
a teenager after he brutally beat 
another boy between Baltic and 
Warren streets on March 28 at 
around 2 pm. 

The 15-year-old victim was 
walking home from school when 
an older boy mshed him from be- 
hind, struck him with his fists, and 
knocked him to the ground. Even- 
tually, he found a broom handle 
and beat him with that, too. 

Officer Carl Brendy of the 84th 
Precinct arrested a 17-year-old on 


assault charges and collected the 
broom handle as evidence. 

Two days earlier, a Park Slope 
teenager was bruised and bloodied 
when five thugs attacked him for his 
iPod at Smith and Warren streets. 

The 17-year-old boy was walk- 
ing home from school around 3 
pm when the brutes mshed and 
pounded him in the face, leaving 
scratches and a bloody nose. 

The robbers grabbed the digital 
music player and ran off before the 
victim could see them well. He 
also refused medical treatment. 

Phone to go 

Who knew ordering a slice 
could leave you a victim? 

The everyday routine became 
extra costly for one Brooklyn 
Heights resident when she lost 
her cellphone to a thief at a 


POLICE BLOTTER 


Court Street pizzeria on March 
23, police said. 

The 49-year-old woman put her 
phone on the counter of the slice 
shop, near State Street, around 
7:30 pm. When she finished dress- 
ing her pizza and returned to fetch 
the phone, it was gone. By the 
time she got home and called the 
company, an hour later, multiple 
long-distance calls had already 
been charged to her account. 

Rest room thief 

Talk about feeling violated. 

Someone stole a woman’s 
wallet when she left it on the 
bathroom sink and used the rest 


TRY ME PACK 



718-222-8713 • leanonmebodyworks. 


Leave packages with us. 

And your worries behind 

As your neighborhood shipping center we offer 
many services in addition to packing and shipping. 

Stop in to find out what we can offer you. 


COPY SERVICE 
FAX SERVICE 
PASSPORT PHOTOS 
MAILBOX RENTALS 



Cobble Hill Variety 
& Mailing Center 

495 Henry Street • (718) 852-8844 
Open 7 Days 'til 9pm 


• Local & Long Distance Services 

• Airport Transportation 

• Medical Pickup & Drop Off 


Atlantic City, 
Foxwood and 
Mohegan Sun 
Casinos 
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•' Car & Limo Service 



24 Hour Door-to-Door Service 

OBBIB 

(718) 230-8100 

www.myrtlecarservice.com 
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206 Court St. 

(718) 596-3333 

See our listings: 
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Green Gowanus Charette 

How Do We Make it Happen? 


Session 4: Green Gowanus Charette: How Do We Make it Happen? 
Tuesday, April 10, 2007 


Speakers: 

Ms. Susan Boyle; Big Sue LLC 

Ms. Atom Cianfarani; Habana Outpost 

Mr. Ian Marvey; Added Value 

Ms. Robin Simmen; Brooklyn Botanic Garden 


This presentation and workshop will provide 
an opportunity for members of the community and 
interested public to develop and discuss ideas to 
make a Green Gowanus a reality. Each speaker will 
present their experiences of developing and imple- 
menting green projects in Brooklyn. Following the 
presentations, participants will be invited to engage 
in round table discussions to identify strategies, 
projects, or programs that could be implemented to 
overcome current obstacles. 


Time: 6:30 p.m. to 9:00 p.m. 

Location: Polytechnic University; Dibner Library, Room LC 400; 333 Jay Street, Brooklyn 


Gowanus Canal Water Quality Summit is intended to inspire 
dialogue among participants concerning a variety of issues related to 
the canal’s water quality. The summit consists of a series of four 
evening workshops followed by discussion. 

Gowanus Canal Conservancy 509 Court Street Brooklyn, New York 1 1231-3927 718.858.0557 tel 


room at a Court Street movie 
theater on March 30, police said. 

The 39-year-old victim left her 
valuables outside the stall around 
11:30 pm. When she emerged, 
moments later, the wallet had dis- 
appeared. Workers searched the 
theater, near Schermerhom Street, 
but came up empty. 

The wallet held a pair of ATM 
cards, her bank information and 
her Green Card. 

Phones swiped 

Someone stole five cell- 
phones from a Court Street store 
on March 30, police said. 

The thief wandered into the 
shop, near Livingston Street, 
around 11 am. He started to 
pocket the display models — 
valued at $280 to $330 — and 
dashed out before the clerk could 
try to stop him. 


Home invasion 

A Willoughby Street resident 
endured an urban nightmare on 
March 30 when a stranger 
robbed and molested her inside 
her own home, police said. 

The 24-year-old victim, an 
Illinois native, was asleep when 
the thief crept into her home, at 
Ashland Place, shortly after 7 
am. The front door had been left 


Baby blues 

A trip to a discount depart- 
ment store cost one mother dear- 
ly when someone stole her purse 
from her baby’s stroller on 
March 3 1 , police said. 

The 33-year-old Clinton Street 
resident was in the Atlantic Ter- 
minal Mall, at the comer of At- 
lantic and Flatbush avenues, 
around 1:30 pm when she slipp- 
ed the bag over the back of the 
baby’s buggy. Less than a half- 
hour later, she noticed the purse 
had disappeared — along with 
her credit cards, $200 and a new 
Victoria’s Secret work ID. 

Pratt burglarized 

Someone swiped a $2,300 
projector from a public area at 
the Pratt Institute on Willoughby 
Avenue, police said. It is the sec- 
ond time crime struck the fa- 
mous art school in a month. 

The overhead projector disap- 
peared between 9 am on March 
24 and 9 the following morning, a 
41-year-old school employee told 
police. The thief disconnected the 
system and walked out without at- 
tracting attention. 


Circus fan 

The thieves swiped five tickets 
to the circus, a half-dozen credit 
cards and a handful of cash, but 
left the ’78 van, police said. 

The 36-year-old owner of the 
Ford Caravan, who lives in 
Queens, parked the blue van on 
the comer of South Elliot and 
Hanson places around 5 pm on 
March 26. When she returned 
two days later, the lock on the 
driver’s-side door had been jim- 
mied and a bag was missing. 

The bag held the circus tick- 
ets, as well as tickets to another 
show, plus the cards and cash. 
But the thieves made no effort to 
steal the van itself. 


76th Precinct 


Coffee heist 

Clearly, the victim was in 
need of some caffeine. 

When the 31 -year-old man put 
his wallet on the counter while 
buying coffee at Long Island 
College Hospital early on March 
25, someone swiped it instantly. 


The beleaguered victim ap- 
proached the counter around 
6:45 am and never saw the thief 
who stole his billfold, which 
held three credit cards, a Col- 
orado driver’s license and $30. 

TVuck targeted 

A thief stole a bag with $450 
in valuables from the cab of a 
tractor-trailer parked on Smith 
Street on March 22, police said. 

The 47-year-old driver parked 
the vehicle near Warren Street 
around 9:40 am and left the cab 
unlocked as he visited a nearby 
store to make a delivery. When he 
returned, moments later, someone 
had slipped inside and swiped his 
black knapsack. The bag held his 
cellphone, a pair of credit cards 
and a pair of Ray B an sunglasses , 
valued at more than $200. 

Cell swiped 

Talk about a fading signal. 

A man lost his cellphone 
when he exited a cab on Atlantic 
Avenue and Hicks Street on 
March 20 and it seems the de- 
vice was quickly put to use by 
someone else, police said. 

The 51 -year-old man lost the 
phone around 10 am, when it fell 
from his shirt pocket as he 
stepped from the cab. By the 
time he called his phone compa- 
ny soon after, several calls had 
already been billed to his ac- 


Once inside, the perv sneaked 
into her bedroom and fondled her 
breasts. When she awoke with a 
start, he bolted, but first managed 
to swipe $42.50 from her desktop 
before dashing out the door. 

Teen thugs 

Police arrested two young- 
sters who allegedly robbed and 
beat a 36-year-old man on Cum- 
berland Street near Fulton Street 
on March 26. 

Police say the two boys attacked 
the victim, who lives nearby, at 5:30 
pm. They rushed him, stole his wal- 
let and punched him on the left side 
of his face. 

The boys bolted, but they did- 
n’t get far. Officer Robert John- 
son of the 88th Precinct, arrested 
both boys — ages 14 and 15 — 
on robbery charges. 


"Combining Spa & Wellness with Medicine" 


PHYSICIAN-DIRECTED 

MASSAGE THERAPY • FACIAL/SKI NCARE SERVICES • LASER HAIR REDUCTION 
LASER FOTO-FACIAL REJUVENATION • ANTI-AGING TREATMENTS 
LIFE-STYLE MODIFICATION PROGRAMS • SPORTS MEDICINE 
PHYSICAL THERAPY • PAIN MANAGEMENT • NUTRITION COUNSELING 
ACUPUNCTURE • AESTHETIC/PREVENTIVE DENTISTRY 

71 Carroll Street Brooklyn, NY 11231 • 718.797.9797 • www.lomawellness.coi 



Realty, Ltd. 

21 1 Court Street 
Brooklyn 

917.797.1351 
718.625.3700 x 112 

brooklynbridgerealty.com 
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718-270-2045 


■ Sports Medicine 

■ Hand Surgery 

■ Podiatry 

■ Occupational Medicine 

■ Physiatry 

■ Neck and Back Pain 

■ Pediatric Orthopaedics 
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University Orthopaedic Associates 



TWO LOCATIONS! 

55 4th Avenue • Bklyn, NY 

Bet. Bergen & Dean Street 

888 Broadway • Bklyn, NY 11206 

Tel. 718 602-1322 

FOR RATES AI\ID CLASS TIMES LOG 0I\I TO: 

www.salsasalsadancestudio.com 


Step One: 

Visit American Housewares. 




Brooklyn Doe House 

1 J daycare G boarding 

A A 718 222-4900 

/,r ' N 7am-iopm weekdays, 9am-i0pm weekends 

I ^ J ’2 supervised playgrounds - fun S SAFE 
il / 1 | • web cams - waten your dog play 

\ j. I I • curbside pick up and drop off 

' Z' I I • air-conditioned / sprinklered building 

individual attention 

multi-pet 5 long-term boarding discounts 

]TJ DOUglaSS (at 4th Ave in Park Slope) 
brooklyndoghouse.com 



LACROSSE IN BROOKLYN!!! 

Boys and girls ages 7 to 1 4 come join the 
Brooklyn Crescents Youth Lacrosse team 
Lacrosse combines the skills of soccer and basketball 
No experience necessary - we’ll teach you! 

Come see for yourself: FREE CLINICS 
at the Prospect Park Parade Grounds 3/27 and 3/29 
and at Brooklyn Tech HS Field 4/1 and 4/15 
For more info: brooklyncrescents@yahoo.com 
http://brooklyncrescents.googlepages.com 
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PROSPECT PARK 

RESIDENCE 


The Choice 
is Yours 


Prospect Park Residence provides the finest in senior 
living in a homelike setting. From our rooftop garden 
and spacious apartments to our friendly staff, we’re 
committed to providing a warm and caring environment. 
Located at Grand Army Plaza in the Park Slope section 
of Brooklyn, Prospect Park Residence offers three kosher 
meals daily, housekeeping, full-time security, and 24 hour 
medical assistance. We also provide scheduled transportation 
to medical appointments, shopping trips, daily outings, 
and the theater. 



Come see the finest in senior living at our 
Open House on April 14th and 28th from 2-4pm. 



Call Desiree for details. 
One Prospect Park West 
Brooklyn, NY 11215 
718.622.8400 




And piled up all over 


Everyone — well, everyone except the MTA, apparently 
— knows that Park Slopers are voracious readers. But 
hopefully this rush-hour scene will remind the transit 
agency of this fact of subway life. 


Cop indicted in cop shooting 


ie Associated Press 


A New York City police offi- 
cer was indicted on official mis- 
conduct and evidence-tamper- 
ing charges in the shooting of a 
fellow officer — a shooting she 
is accused of helping her hus- 
band conceal, prosecutors said. 

A grand jury did not indict Of- 
ficer Jacqueline Melendez-Rivera 
on two other charges, hindering 
prosecution and obstructing gov- 
ernmental administration. The in- 
dictment was detailed Wednesday. 

Melendez-Rivera, 37, has said 
she was unaware of the shooting. 

Her husband, Jose Rivera, 3 1 , 
faces charges that include at- 
tempted murder in the shooting 
of Officer Andrew Suarez. 
Rivera’s lawyer, Stuart Rubin, 
said Wednesday his client 
planned to fight the charges. 

Suarez, 25, was shot in the 
back while on duty on Feb. 10. 
Investigators said Suarez and 
three other plainclothes officers 
were on a routine anti-crime 
watch in an unmarked car when 
another driver pulled up to them, 
asked if they had “a beef’ and 


Police said that soon after the the description of the attackers’ 
shooting, they found Melendez- vehicle. She told officers she was 
Rivera behind the wheel of a moving it to a new parking 
sport utility vehicle that matched space. 




fired. 
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Cheeseburgers, 
cash stolen from 
delivery man 
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TWO LOCATIONS! 

55 4th Avenue • Bklyn, NY 
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By Lilo H. Stainton 

The Brooklyn Paper 

Talk about a meal to go. 

Three bacon cheeseburgers, 
a cellphone and $45 were stolen 
from a delivery man on Eighth 
Avenue by a robber who may 
have had a gun, police said. 

It was no April Fool’s joke 
when the thief rushed the 35- 
year-old victim from behind, 
shortly after 10 pm on April 1 . 

“Don’t move and don’t 
look,” the robber said after jam- 
ming a hard object into the de- 
livery man’s back. 

The victim turned over the 
goods and the thief bolted to- 
ward the subway station on 
Ninth Street, at Eighth Avenue. 
Police are looking for a 30- 
year-old black man, 6-foot-l , in 
a black jacket, blue jeans and 
white sneakers. 
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Let's stop dreaming 
and start doing. 



PRIME 

-.50%* 


Make home 
improvements 
happen with 
M&T CHOICEquity. 


For home equity, there's no place like M&T. 

At M8tT Bank, home equity is about more than just an attractive everyday rate. It’s about 
using our years of know-how to make your experience easy and comfortable - and save 
you time and money. Example? If you want to update your home, M&T CHOICEquity 
is the perfect choice. You’ll have both a line of credit and fixed- rate loans all in 
one account - giving you the flexibility in case your dreams and projects get bigger 
than you first anticipate. So why wait? Let’s get going. Stop by any M&T branch today, 
visit www.mtb.com, or call the M&T Telephone Banking Center at 1-800-724-3222. 


ra M&T Bank 

Understanding what's important® 


WWW.mtb.com *Prime-1.05% is a variable introductory rate applicable to the Base Account forthe first six billing cycles for a line amount 
for new accounts only. M&T CHOICEquity accounts cannot be used to pay off existing M&T CHOICEquity or HOMEquity accounts. Offer good on properties located in DC, DE, MD, 


. After that, for the life of the line, the regular variable n 


Cabbie targeted 

A cab driver was shot at and 
robbed by a man who escaped 
on Third Avenue on March 27. 

The 48-year-old victim, who 
lives upstate, picked up a fare at 
9:30 pm. When he reached 
Baltic Street, between Third 
and Fourth avenues, the driver 
pulled a gun and insisted, “Give 
me your money.” He then fired 
one round, piercing the driver’s 
side window with one shot. 

Police are looking for a black 
man, 6-foot-l and 180 pounds, 
who wore a gray jogging jacket 
and black sweat pants. The driv- 
er, who was not injured, said the 
safety partition in the car was 
not working properly. 

Cell swipe 

A thief who said he had a 
gun stole a high-end cellphone 
from a woman on Park Place 
on March 29, police said. 

The 25-year-old victim was 
walking between Sixth and 
Seventh avenues around 10:30 
pm when the stranger rushed 
her from behind and grabbed 
her left arm. “I have a gun, give 
me your cellphone,” he said. 

The woman complied, and 
the thief ran off down Park Place 
with the phone, a Treo valued at 
$400. Police are now looking for 
a 25-year-old black man, 5-foot- 
6 and 160 pounds, sporting a 
goatee and dreadlocks. 

Jewelry stolen 

A sticky-fingered jewel thief 
swiped six items valued at more 
than $40,000 in fewer than five 
minutes from a Seventh Avenue 
shop, police said. 

The 19-year-old clerk was 
alone at the store, near Presi- 
dent Street, when the thief 
walked in, just before 2 pm. 
The man showed off a black 
gun and insisted, “Do as I say, 
or I will blow your brains out.” 

He grabbed the jewelry — five 
rings, one valued at $15,500 
alone, a necklace and earrings 
— and dashed out to the street. 

“Don’t look at me or I will 
shoot you,” the thief insisted. 

But the victim did notice the 
robber as he jumped into a red 
2006 Honda Accord, at the cor- 
ner of President Street, and 
speed away. Police are looking 
for a 30-year-old black man, 5- 
foot-8 and 200 pounds, with a 
goatee and a tattoo on his neck. 
He was dressed in a black hat 
and a blue sweatshirt. 

Library heist 

Two women became part of 
a sad story when someone stole 
their purses from an office at 
the Brooklyn Public Library’s 
main branch at Grand Army 

The victims, a 41-year-old 
from Bay Ridge and a 34-year- 
old Manhattan woman, left their 
pocketbooks in the room at 4 pm 
on March 31. The door has an 
automatic lock and is accessed 
by a keypad entry; roughly 40 
employees know the code num- 
ber needed to unlock the door. 

When the women returned to 
the office, at 5:45 pm, their bags 
were gone. The stolen items in- 
cluded multiple credit cards, a 
New York State driver’s license, 
student and work IDs, a Metro- 
card, $67 and a library card. 


Cars missing 

At least two vehicles disap- 
peared from Slope streets on 
March 28, police said, including 
a decade-old Buick. One heist 
took less than five minutes. 

Thieves swiped a 1996 Buick 
Century from its spot on Presi- 
dent Street, at Sixth Avenue. The 
35-year-old driver, a New Jersey 
man, left the car at 10:30 am. 
When he returned, five minutes 
later, it was gone without a trace. 

Later that day, a 38-old Stat- 
en Island man parked his 2005 
Hyundai Elantra on Carroll 
Street, near Fourth Avenue. He 
left the four-door sedan around 
6:30 pm, but when he next saw 
the spot, around 2 pm the next 
day, the car had disappeared. 


LOOK GREAT, SEE GREAT! 


Specialists on Staff: 

Kevin S. Meyers, M.D., Ophthalmology 
Eric Col man, O.D., Optometry 
Tatyana Galinsky, O.D. 

omprehensive Eye Exam 
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9tft Street OpticaC 


332 9th Street • Brooklyn 
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Masha Hamilton 

The Camel Bookmobile 

DISCUSSION / BOOK SIGNING 

Wednesday, April 11th, 7:30 PM 
267 Seventh Avenue at Sixth Street 
Park Slope (718) 832-9066 

In this captivating novel from the journalist and 
author (The Distance Between Us), a 3o-something 
librarian desperate to make a difference in the 
world leaves behind her unfulfilling life in New 
York City to start a mobile library in the remotest 
parts of Kenya. 
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Brooklyn’s Best 


1 The ol’ ‘What time is it?’ trick 



MISSION STATEMENT: 

WE ARE THE BEST PART 
OF YOUR DAY, EVERYDAY. 


PARK SLOPE 


A quick canvass after the at- 
tack was reported to police re- 
sulted in the arrest of the two 
men, aged 18 and 20. 

Friends like this 

A 48-year-old woman re- 
turned home to her 73rd Street 
apartment to discover that 
someone had stolen $1,150 on 
March 29. 

The victim told cops that a 
friend had given her the money 
the night before and had 
watched where she hid it. 

Police are looking into it. 

Jilted Jetta 

Vandals broke into a 
woman’s black Jetta, making 
off with credit cards and $140. 

Law & disorder 

A Fort Hamilton Parkway 
law office was ransacked on 
March 29. 

A man called police after he 
noticed the law firm’s door was 
forced open and the office in to- 
tal disarray at 7:45 am. It was 
unknown what the perps were 
after of if anything was missing. 

Police interviewed three peo- 
ple and also noticed that the 
roof window was open. 

Fonz crook 

A 43-year-old man returned 
home to his Fort Hamilton 
apartment at around 2:30 pm on 
March 29 and discovered that 
his door was open and $9,000 in 
cash and property were stolen. 

The victim reported he was 
robbed of $2,000, jewelry val- 
ued at $5,000, and two leather 
jackets valued at $1,000 each. 

Police are on the look out for 
the sharp-dressed villain. 


62nd Precinct 


House party 

A man helped catch two of his 
former friends after they assault- 
ed and robbed him on April 2. 

The perps came over to the 
victim’s 67th Street apartment 
at around 2 am and started at- 
tacking him. The thugs took 
$100 and fled the apartment, 
which is near 18th Avenue. 

But they didn’t get far, as 
cops caught them in the eleva- 
tor. So in the end, the man lost a 
couple of friends, but got his 
money back. 

Napping nab 

An elderly woman had her 
purse and jewelry snatched dur- 
ing an afternoon nap in her 18th 
Avenue apartment on April 1 . 

The 68-year-old woman 
awoke at around 2:30 pm to 
find the front door open, and 
her property missing. The perp 
had broken into the home, 
which is near 72nd Street, and 
swiped the pocketbook, which 
contained $115, credit and debit 
cards, police said. 

There were no witnesses. 


Got wallet? 

A man had his cash and cred- 
it cards snatched after forgetting 
his wallet on the counter of a 
New Utrecht Avenue conven- 
ience store on April 1 . 

The man was paying for his 
food at around 11 pm and re- 
membered only after he had left 
the store, which is near 65th 
Street, that he forgot the wallet. 
When he came back to get it, 
the thieves had already taken 
$50, including credit and debit 
cards, police said. 

No one in the store — not 
even the cashier — saw the 
perps take the dough. 

Pizza problem 

A pizza deliveryman was 
mugged on March 3 1 after being 
lured into an elevator by what he 
thought was a friendly tenant. 

The thug let the deliveryman 
into the West First Street apart- 
ment building, which is near Av- 
enue P, at around 9 pm. The punk 
then followed the victim into the 
elevator, where he punched and 
threatened the deliveryman with 
a knife. The punk snatched $40, 
and the pizza man’s gold brace- 
let, police said. 

The thief fled down Avenue 
P. Unfortunately no one was 
able to get a good look at the 
criminal. 

Stake out 

A man helped nab one of the 
two thugs who broke into his 
car on March 29. 

The car had been parked on 
21st Drive, which is near 20th 
Avenue. At around 7 am, the vic- 
tim saw one perp punch in his 
driver-side window and the other 
remove more than $1 ,000 worth 
of electronics from his car, police 
said. The man chased the punks 
to get a better look at them. 

One punk was caught soon 
after being identified by the vic- 
tim, but his partner-in-crime is 
still out there. 

Teen mischief 

A woman came home to her 
Bay 41st apartment on March 
29 to find her bedroom window 
open and her property missing. 

The thug had broken into the 
home, which is near Bath Av- 
enue, and swiped $250 and 
electronics, police said. 

The victim states she saw her 
son’s friend running from her 
driveway at the time of the bur- 
glary, and suspects he did it. 

Early break-in 

A man returned to his West 
Sixth Street apartment on 
March 26 to find his front door 
damaged and his savings gone. 

The thieves had broken into 
the home, which is near Avenue 
P, and swiped more than $7,000 
including his jewelry, police said. 

Unfortunately, no one was able 
to get a good look at the crimi- 
nals. — with Michael Giardina 


Herbie the cow in 
Hereford Heaven 


Herbie the Hereford (center) with rescurers Doug Abel and 
Jenny Brown at the Woodstock Farm Animal Sanctuary. 

By Matthew Lysiak 

The Brooklyn Paper 


From slaughterhouse to vegan cake — all in four short months. 

The wayward calf who had authorities in hot pursuit down Fifth Av- 
enue in Bay Ridge has officially given up city life and is busy prepar- 
ing for a “baby shower” with his new permanent owners. 

The calf was transferred from Woodstock Farm Animal Sanctuary 
in upstate New York to an eight acre farm in Blairstown, New Jersey 
on Feb 3. 

“It was hard to say goodbye to Herbie,” said Robin Henderson, an 
animal care giver at Woodstock Farm Animal Sanctuary. “But he 
won’t be going alone, he made a great friend, a two-week-old dairy 
calf named Kevina, and we are fortunate that they were adopted to- 

The 4-month-old Hereford calf was on the way to the slaughter- 
house in December when he escaped into the streets of Bay Ridge, set- 
ting off a wild goose chase that briefly cowed local authorities. 

The excitement began when “Herbie” saw an opportunity to bolt 
near a busy Sixth Avenue intersection as the owner attempted to trans- 
fer the calf into a track for the trip to the slaughterhouse. 

The commotion was short lived as authorities quickly had the ani- 
mal tranquilized and in custody, but instead of handing the cow back 
to the owner, a Christmas miracle of sorts occurred (at least as far as 
the cow was concerned). 

It turned out, the owner did not have the appropriate paperwork to 
be transporting the calf, so Herbie was confiscated by police and 
brought to the CACC, which turned him over to the animal sanctuary. 

Today, Herbie is living large on the spacious Jersey farm and is get- 
ting ready to party, as his new owners are busy planning a baby show- 
er this spring where friends and family will gather to give the calf pres- 
ents like cow supplies and cow toys, according to Henderson. 

“And there will be a cake for Herbie — his new owners are big animal 
lovers so, of course, it will be all vegan,” said Henderson. 

To Herbie, this kind of happy ending might just feel like Hereford 

“This wonderful couple is a rare breed indeed,” said the Farm Ani- 
mal Sanctuary Web site about the new owners in a page dedicated to 
Herbie. 

“How many people do you know that have fantasized about having 
pet cows? Now they’ll never be exploited or mistreated for their flesh, 
milk, or skin.” 


•"PRIVATE PILATES TRAINING on STOTT Reformer" 
•ATTENTION PARENTS: Original Tae Kwon-do for children 
ages 5 and up. 
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men who first wanted to know 
the time of day on March 30. 

Police said the victim had 
been followed as he walked on 
Bay Ridge Avenue between 
Ridge and Third avenues when 
two men asked him for the time. 


(It was 2:21 pm, by the way.) 

The victim pulled out his 
cellphone to check, but when he 
turned his back, the violent 
thieves threw the good Samari- 
tan to the ground, causing injury 
to his head and arms. 


3218 Emmons Ave. Bklyn, ny Sheepshead bay 

(betw. Coyle & Bragg) E-mail: GM.NY275@choicehotels.com 

Fax (718) 368-3963 Tel: (718) 368-3334 


Loose Dentures? 

GO AHEAD.... 

Eat what you want! 

Visit Dr. Tony Farha in the morning, 
have the “Mini-Implant System” placed in 
less than two hours, then go out and enjoy your 
favorite lunch. No more messy adhesive or pastes. 
As recently demonstrated by Dr. Tony 
on ABC & Fox News 


^ 15! 


• This advanced system is FDA-Approved. 

• It is a one-step, non-surgical procedure. 

• No sutures, nor the typical months of healing. 

• No pain or discomfort. 

• Affordable (Payment Plans available and Insurance coverage)- 

Dr. Tony is recognized as a Professor of the Mini Dental Implant. 


*0NLY $495 
FOR DENTURE! 

Limited Time Offer 

'with a puchase of MDI 


Call today for your FREE Consultation 

718 - 833-6895 

461 77th St - Bay Ridge • 1412 Richmond Rd - Staten Island 
www. oraldentalcare. com 
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LOTS OF LETTERS 


One-way debate continues 



The exterior and interior of T.G.I. Friday's, at 372 Fulton St., are protected land- 
marks. The site was formerly occupied — for 1 02 years — by Gage and Tollner. 

Friday's quits Gage & 
Tollner site on Fulton 

By Christie Rizk 


To the editor, 

In his column, Gersh Kuntzman called his 
fellow Park Slopers “closed-minded, anti-in- 
tellectual whiners” for rejecting a “logical 
presentation” that Sixth and Seventh avenues 
would be safer as one-way streets (“In de- 
fense of a technocrat,” The Brooklyn Angle, 
March 24). 

But where was the logic? Department of 
Transportation Deputy Commissioner Michael 
Primeggia cited only one example, a 1 .5-mile 
stretch of Glenmore Avenue, where crashes de- 
clined after a one-way conversion. He failed to 
note that Glenmore repeatedly switches back 
and forth, westbound to eastbound, a classic 
traffic-calming technique designed to make a 
street unappealing to through-traffic. 

Primeggia’s only other evidence was a 
federal pedestrian safety report with a brief 
chapter on one-way streets. The report refers 
to two studies, one that was conducted in 
1978, the other in 1973! 

“Converting two-way streets to one-way 
streets,” the report concludes, “may not be 
justified solely by pedestrian safety con- 
cerns.” In fact, “vehicle speeds may increase 
after conversion from two-way to one-way.” 

If Primeggia looked at more up-to-date lit- 
erature, he would have found that hundreds 
of cities across the U.S. are making streets 
two-way to reduce speeding, help local mer- 
chants and keep children safer. “Superficially, 
it would seem that crossing traffic on a one- 
way street is preferable to crossing a two-way 
street,” a 2004 engineering journal article 
concludes. “As is often the case, the conven- 
tional wisdom is wrong.” 

Likewise, a 2003 American Journal of 


Delivery Opt out 

Every week, we deliver copies of The 
Brooklyn Paper to homes throughout 
Brownstone Brooklyn. Our unique sys- 
tem limits deliveries to just a few pa- 
pers per building (eliminating the kind 
of clutter caused by circular and menu 
delivery services). 

We hope everyone appreciates our 
free home delivery, but realize there are 
exceptions to every rule. 

So, if you've received The Paper at 
home and no longer want this free 
service, you may "opt out" of our deliv- 
ery program by filling out the online 
form at BrooklynPaper.com/html/about/ 
optout.html 


Send a letter 

By e-mail: Letters@BrooklynPaper.com 
By mail: Letters Editor, The Brooklyn 
Paper, 55 Washington St., Brooklyn, NY 
11201. 

By fax: (718) 834-9278. 

All letters must be signed and include 
the writer's home address and phone 
number (only the writer's name and 
neighborhood are published with the let- 
ter). Letters may be edited and will not 
be returned. The earlier in the week you 
send your letter, the better. 


Public Health article notes, “Higher vehicle 
speeds are strongly associated with a greater 
likelihood of crashes involving pedestrians as 
well as more serious pedestrian injuries.” 

And who tends to get hurt most on these 
faster streets? “Children 5-9 have the highest 
population-based injury rate in pedestrian- 
motor vehicle accidents.” A Canadian public 
health study concludes, “Children’s injury 
rate was 2.5-times higher on one-way streets 
than on two-way streets.” 

But who needs studies? The most “logical 
presentation” is made every day by the speed- 
ing vehicles on Eighth Avenue and Prospect 
Park West, streets that Primeggia refuses to re- 
engineer despite repeated community requests. 

Aaron Naparstek, Park Slope 
The author is a member of the Park Slope Civic Coun- 
cil and Community Board 6. He has posted supplemen- 
tal research material at www.stieetsblog.oyg/one-imy. 

To the editor, 

I’m bemused by your sudden ambivalence 
on the one-way proposal: two issues ago, you 
were totally against making the avenues one- 
way, but this week, you’re almost for the idea. 

It may be “fair and balanced,” but it’s atyp- 
ical of your paper. Gersh Kuntzman’s piece, 
in particular, is disingenuous to say the least. 

R. Kathleen Dillon, Park Slope 
Editor's note: As Dillon notes, our coverage of 
whether Sixth and Seventh avenues should be con- 
verted to one-way streets has been fair and balanced 
( and The Paper did not take an editorial position on 
the city proposal). 

One voice in favor 

To the editor, 

To control the speed of traffic on Eighth 
Avenue, the city should synchronize the traf- 
fic lights so that a driver couldn’t go faster 
then the allowed speed limit. 

I’ve been driving to work at Kennedy Air- 
port from my house on Sixth Avenue and 14th 
Street since 1967. In that time, we’ve gone 
from maybe five traffic lights on Sixth Avenue 
to one on every block. What once took five 
minutes now takes 10 to cover the same mile. 

I look forward to converting both Sixth and 
Seventh avenues to one-way streets with the 
traffic lights synchronized so that both motorist 
and pedestrians can move in a safe manor. 

William Brown, Park Slope 

Blame Bruce 

To the editor, 

Even the best traffic flow advisers cannot 
tell precisely how one-way and two-way traf- 
fic will be affected by the mega-development 
Atlantic Yards. It seems likely that massive 
snarls will be created within all of northern 
Brooklyn. Cars and trucks will form unfore- 
seen traffic patterns like a river flowing amok 
into delta run-offs. 

As someone who lives between Court and 
Clinton streets in Cobble Hill, I find that one- 
way traffic flows reasonably well on Court 
Street and is a complete disaster on Clinton 
Street. By some strange arrangement, one- 
way traffic on Congress and Amity streets 
flows in the same direction, greatly increasing 
traffic on adjacent streets. 

Traffic from the misplaced arena and the ab- 
surdly dense Atlantic Yards project will have a 


negative impact on all our neighborhoods. 

The underlying problem is still the At- 
lantic Yards development itself. 

Natalie Burrows, Cobble Hill 

Talk it out 

To the editor: 

Many good points were brought up during 
last month’s meeting regarding Sixth and 
Seventh avenues (“City: One-way plan is 
DOA,” March 24). 

One issue, I am sorry to say that did not re- 
ceive the attention it deserves is the issue of the 
environment. In reply to a question asked by one 
of the audience, as to whether the city had talked 
to the Metropolitan Transportation Authority pri- 
or to the meeting regarding the change of bus 
routes, the city representative commented on 
how often the two agencies clash. 

In an age where auto pollution is becom- 
ing more and more of an issue, I’ll support 
any decision that favors mass transit over 
cars. It is about time that all branches of gov- 
ernment follow that direction as well. 

Norman Mintz, Park Slope 

Blame David and Bill 

To the editor, 

I was inside the auditorium at the meeting 
and my wife had to stay outside. The anger 
arose, not so much out of safety (few had 
confidence in the DOT claims) but that this 
proposal was greasing the skids for the “At- 
lantic Yards” boondoggle. 

Like a jury we weighed the evidence and 
used the adage, “If it walks like a duck. . .” 

I was shocked to see Councilmembers Bill 
DeBlasio and David Yassky there. They are 
partly responsible for this mess. DeBlasio is 
a big supporter of the scandalous “Yards,” 
and Yassky was on the fence for quite a while 
checking his finger in the air. See what the 
“Atlantic Yards” hath wrought gentleman. 

At least Borough President Markowitz had 
the decency to stay away. I am sure that he was 
at a more important ribbon-cutting ceremony. 
What a welcome he would have received. 

Paul Heller, Park Slope 

Plead the Fourth 

To the editor, 

Your article about the Sixth and Seventh av- 
enue proposal had an offhand comment that 
suggested that “almost everyone agreed on” a 
separate recommendation to eliminate one lane 
of travel each way on Fourth Avenue. 

Well, I disagree because it’s a terrible idea. 
Sure, we should have longer left-turn bays. But 
eliminating one lane of traffic in each direction 
will paralyze traffic and send it hurtling down 
all those bucolic streets we’re trying to preserve 
in the surrounding neighborhoods. 

Fourth Avenue is always lined with dou- 
ble-parked cars, effectively rendering one of 
its three lanes in each direction useless. Re- 
moving another will leave only a single lane 
open for one of Brooklyn’s main arteries. 

This could be the single most-damaging rec- 
ommendation of the entire proposal! We all 
love quiet neighborhood streets. But to keep 
them that way, you need to provide through 
traffic with an easy way around them. 

Dan Ross, Carroll Gardens 


We must fix traffic 

To the editor. 

One way or another, Brooklyn is going to 
have to make some tough choices about how our 
infrastructure will accommodate the thousands of 
new families that will live here over the next 10 
years , even if Atlantic Yards never get built. 

Already our streets are clogged, traffic is 
stymied and let’s not even talk about parking. 

How will “new” Brooklyn cope with these 
problems? Changing traffic patterns is proba- 
bly the least-invasive alternative to chopping 
up our borough with new highways. In fact, 
I’m frankly skeptical even that that would be 
enough. As a life-long resident of Park Slope, 
I understand the pain and anxiety with seeing 
the amount of development that has inundat- 
ed this part of town over the last five years. 

But doing nothing is not dealing rationally 
with the realities of how Brooklyn is changing. 

Robert Vuolo, Park Slope 

Blame Bruce, Part II 

To the editor. 

There are so many legitimate objections that 
can be raised against the Atlantic Yards proj- 
ect, and you raised a key one in your editorial, 
“The Ratner Rip-ofl” (March 17). In it, you ar- 
gued that the public needs to know much more 
about the financing of this project. 

It is bad enough that billions of state dol- 
lars are being given to one developer, but is 
beyond scandalous that the details of such a 
large public project are kept hidden from the 
taxpayer. All we really know for sure is what 
the newspapers have gleaned, what politi- 
cians have let slip, and what assumptions 
haven’t been publicly denied. 

The greatest factor facing any developer is 
that of risk; will a project make money or 
lose money? In the case of Atlantic Yards, the 
state and city have offered so much financial 
support that Ratner is all but guaranteed a 
profit, no matter how badly planned or exe- 
cuted it may be. 

Once we compare the money being spent 
by all of the relevant government entities, and 
the subsidies being given to Ratner, it’s rea- 
sonable to wonder why the state is partnering 
with him rather than doing it alone, or with a 
more-talented and accomplished develop- 
ment company. 

Forest City Ratner or the Empire State De- 
velopment Corporation are more than wel- 
come to open their documents publicly and 
prove us all wrong, and yet they haven’t. To 
this day, the cornerstone of this development 
is an arena for the Nets, and still no one will 
say for sure that the contract even commits 
the team to moving there and staying there. If 
Ratner gets a better offer to keep the team in 
New Jersey, can he leave the team there, and 
still retain all of the property? 

The lack of answers can’t be remedied by 
another politician assuring us “these things have 
all been taken into consideration” without let- 
ting the public know what the contracts really 
say or what the answers really are. If the future 
of Brooklyn is being decided by people who 
would prefer that we not know what they’re do- 
ing, by what right do they expect us to assume 
they’re doing the right thing? 

Secrecy breeds distrust, and usually for 
good reasons. Brian Kenny, Park Slope 


The Brooklyn Paper 

The T.G.I. Friday’s restaurant on the 
Fulton Mall — which was commended 
last week for allowing commuters to stand 
under its awning during rainstorms — 
abruptly closed this week, a victim of high 
rent and not enough customers. 

“Business was just bad,” said Jamie 
Galler, a vice president at Riese Corpora- 
tion, which ran the franchise. 

Friday’s opened at 372 Fulton St. in 2004 
in the location of Gage and Tollner, a 
Brooklyn institution which opened in 1879 
and moved to Fulton Street in 1892. 

Gage and Tollner closed in 2004 after its 


The Brooklyn Paper 

The man who owned Gage and Tollner 
restaurant for the last nine years of its ex- 
istence has three words of wisdom for any- 
one looking to revive Brooklyn’s most fa- 

Location, Location, Location. 

According to restaurateur Joe Chirico, 
who put his heart and soul into the landmark 
before closing it down, no one could ever 
find the place. 

“We had people from all over the world 
looking for it, but they would always get 
lost,” he said. “I had to have a guy man a 
phone just to give directions.” 

According to Chirico, patrons — who 
mostly came by car — had a difficult time 
navigating the one-way streets of Down- 
town Brooklyn and finding their way to the 


owner, Joe Chirico, concluded he couldn’t 
make it work. 

While the upscale Gage and Tollner might 
have been an anachronism on a Fulton Mall 
dominated by chain stores and fast food 
places, the fast-paced Friday’s failed as well. 

The restaurant recently garnered praise 
when the Fulton Mall Improvement Associa- 
tion convinced its management to put away 
outdoor furniture during rain so people could 
seek shelter under its awning. 

“Clearly the tables and chairs weren’t 
serving a purpose in inclement weather any- 
way,” said the Association s spokesman. 
Shane Kavanagh. 

But before wet commuters had a chance 


restaurant’s valet parking area around the 
comer. The restaurant itself was located on 
Fulton Mall, which is closed to traffic. 

People would get confused,” he said. 
“They would see signs that say ‘Street 
closed to traffic’ and never find the place.” 
Chirico, who owns Marco Polo Ris- 
torante in Carroll Gardens, said that had the 
restaurant been located on Jay or Adams 
streets, it would have been a hit. 

“It’s a beautiful restaurant, but it’s in the 
wrong spot,” he said. “But I was proud to own 
it. If I could do it again, I would.” 

Chirico added that he was sad to see that 
T.G J. Friday’s, which took over the location 
after Gage and Tollner closed, is now out of 
business as well. 

“It’s a shame,” he said. “It’s such a beau- 
tiful place.” — Vince DiMiceli 


to enjoy the awning, the restaurant closed. 

The street doomed 
Gage, its owner says 
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Jack Irwin, D.D.S. 

414 Seventh Avenue 

bet. 13th & 14th Sts. 
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PORCELAIN VENEERS 

BLEACHING 

DENTURES 

(718) 768-8372 
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We’ve Moved! 

Park Slope Family 

DENTISTRY 

— 245 Fifth Avenue — 

between Carroll & Garfield 


Affordable Family Dentistry 
in Modern Pleasant Surroundings 

State of the Art Sterilization (autoclave) 
Emergencies treated promptly 

Special care for children & anxious patients 
WE NOW ACCEPT OXFORD 

• Tooth Bleaching (whitening) 

• Cosmetic Dentistry, Porcelain Facings & Inlays, 
Bonding Crowns & Bridges (Capping) 

• Painless, Non-Surgical Gum Treatment 

• Root Canal • Extractions • Dentures • Cleanings 

• Impant Dentistry • Fillings (tooth colored) 

• Stereo headphones • Analgesia (Sweet air) 

Dr. Jeffrey M. Kramer 

544 Court Street, Carroll Gardens 
624-5554 624-7055 

Convenient Office Hours & Ample Parking 
Sit and insurance plans accommodated 


General and Implant 
Dentistry 



• Bleoching/ZOOM 2 

• Cosmetic Dentistry 

• Crowns & Bridges 

• Endodontics & Root Canals 

• Periondontics • Oral Surgery 

• Proslhodontics • Implants 

• Treatment of Gum Disease 

• Fixed & Removable Bridges 

• Emergencies Seen SAME DAY 


(718) 783-0504 

Office 

(917) 753-3314 

Emergency 

www.strachandds.com 

lours: Mon, Toes, Wed and Fri: 8om to 6pm 
Saturday: By appointment only 


• Emergency Service 

• Pediatric Dentistry 

• Root Canal Therapy 

• Implant Restorations 

• Laminates • Bleaching 

• White Fillings • Bonding 

• Fluoride • Sealants 

• Cleanings • Crowns 

• Bridges • Dentures 

• Non/Surgical Gum Care 


Dr. Andrew Warshaw 
Dr. Sari Rosenwein 
Dr. Doug Pollack 

Hours by Appointment 
Sat. & Eve. Available 

Free Consultation 
24 Hr Phone Service 
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Financing Available 7QQ C7AA 

Insurance Plans Welcomed I Ov*w I UU 


COURTEOUS AND 
COMPREHENSIVE 
DENTAL CARE 

Provided at our new spacious, 
modern and friendly office 

Providing Excellence in All Phases of Dentistry 

COSMETIC DENTISTRY : Porcelain Laminates, Tooth Color Fillings, 
Metal Free Crowns. Porcelain Inlays, Onlays, Tooth Whitening 
IMPLANT DENTISTRY : Surgical Placement and Restoration 
PERIODONTICS : Non-Surgical and Surgical Treatment of Gum Disease 
ROOT CANAL THERAPY : Using State of the Art Rotary Instrumentation 
COMPUTERIZED DENTAL X-RAYS 
CROWNS. BRIDGES. PARTIAL & FULL DENTURES 

Emergency Patients are seen on the same day! 

EUGENE D. STANISLAUS, D.D.S 
LAMUEL A. STANISLAUS, D.D.S 

189 Montague Street, Suite 800B - 8th Floor 
Brooklyn Heights • Telephone: (718) 857-6639 
Office Hours by Appointment 
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Gentle care in our ultra-modern office 


• Cosmetic Dentistry 

• Reconstructive 
Dentistry 

• Gums & Implants 

• Bleaching 

• Nitrous Oxide 
(Sweet Air) 


• Cosmetic Laminates 
& Bonding 

• Advanced Sterilization 

• Behavior Modification 

• Sealants 

• Fluoride 

• Preventative Dentistry 


RONALD I, TEICHMAN, DPS 

Saturday & Evening Hours 
357 Seventh Avenue at 10th Street 


768-1111 
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FINEST DENTAL CARE 

Superior Services for Adults & Children 

New! Periodontist (gum specialist) on premises. 

10 Plaza St. East, Suite IF 

Evening (bet. Flatbush & Vanderbilt Aves) Lillee 

’EST (718)622-8020 S d 


LASERS 

FOR THE REMOVAL OF. . . 

Hair, Broken Blood Vessels, Wrinkles, 
Spider Veins (face & legs), Age Spots, 
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LIPOSUCTION 

Totally under local anesthesia. 
Abdomen, lovehandles, thighs, 
hips, male breasts. 


FREE LIPOSUCTION CONSULTATION 


Day & Evening Appointments • Affordable Fees 
Many Insurances and Credit Cards Accepted 

Alan R. Kling, M 

Board Certified Dermatologist 
Conditions Related To Hair, Skin & 
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27 8th Avenue 

(corner Lincoln Place) 
Park Slope, Brooklyn 

(718) 636-0425 


1000 Park Avenue 

New York City, NY 

(212) 288-1300 
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Start the 
process months before 
leaving to get your shots 

• Yellow fever ^37BL-fc . 

. TVDhOid MEDICAL ADVICE 
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• Hepatitis 1 1 

• Malaria prevention 

| — Brooklyn Heights Family Practice — | 

1 85 Montague Street, 3rd Floor 
Hours: Mon-Sat • (718) 624-6 18S 


PSYCHOTHERAPY 


CHANGE YOUR LIFE, CHANGE YOUR WORLD, 
FEEL BETTER! 

Dr. Rafael Mendez, Ph.D. is a long time community activist and Social Therapist 
with 30 years experience. He works with people from all walks of life on issues 
of diversity, interracial relationships, anger, depression, career issues and more. 

INDIVIDUALS / COUPLES / GROUP THERAPY 
Dr. Rafael Mendez, Ph.D. 

104-106 South Oxford Street, Fort Greene • www.socialtherapygroup.com 

FREE CONSULTATION. CALL 718-797-3220 


Lillian Engelson LCSW, Psychotherapist 


(917) 972-7138 • Private Brooklyn Office 

Individuals, Couples 8c Groups • Extensive experience 
working with adult survivors of childhood sexual abuse. 
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Nature OrIentecI. 
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Day Camp 

r^i^iiiiiK'3 Swimming at a lake, pool and 
the beach. Weekly hikes and trips to Museums, 
Zoos, Playgrounds, The Aquarium, Liberty Science 
Center, Bowling and a special trip to Sesame Place 
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Out with the old, 
into the bathroom 


I T WAS JUST AN in- 
nocent attempt to or- 
ganize some books 
that started when Smart- 
mom came home from 
her office and found 
towers of books precari- 
ously balanced on the 
floor of the hallway and in Teen 
Spirit’s bedroom. 

Apparently, Beautiful Smile 
emptied a couple of bookcases. 

“I haven’t dusted them in 
ages,” she told Smartmom, who 
thought it was a fantastic idea. 

Analyzing this Eiffel Tower 
of bookdom, Smartmom decided 
it was time to go through and 
prune them. Surely, the family 
didn’t need all those books. 

An old law dictionary Hepcat 
found in the garbage? Computer 
Shopper Magazines from the 
1990s? A complete Handyman’s 
Encyclopedia? 

Mass reorganization and throw- 
ing away: it’s Smartmom’s idea of 
heaven and Hepcat’s idea of hell. 
That’s why she and Beautiful 
Smile kept their project hush-hush. 

No sense in Hepcat getting all 
agitated. . . 

Before they knew it, it was 
dusk and time for Beautiful Smile 
to go home to Coney Island. 

Smartmom knew she had a 
long night ahead. 

While Smartmom worked in 
the back of apartment, Hepcat 
worked at his computer up front. 

Shhhh. Hepcat gets apoplectic 
anytime Smartmom reorganizes. 
He still hasn’t forgiven his moth- 
er for throwing out a complete 
set of Outer Limits trading cards, 

Quietly, Smartmom sorted 
through hundreds of books. 

It was like traveling through 
Teen Spirit’s childhood when she 
dove into his old trove. She used a 
damp cloth on his Harry Potter 
hardcovers and volumes 1-13 of 
the “Series of Unfortunate Events,” 
Daniel Handler’s wacky, dark mas- 
terpiece of literary name-play. 

S martmom lovingly dusted 
off Teen Spirit’s collection of 
“Alice and Wonderland” 
books, which he started collecting 
in middle school when he decid- 
ed it was his most favorite tome. 

Tin Tin, Narnia, Peanuts, Cal- 
vin and Hobbes and a large set 
of Manga comics. 

Finally, moie recent reads by au- 
thors like William Gibson, Stani- 
slav Lem, Terry Patchett (Mad 
Magazine meets J.R. Tolkien). 
“Catch 22,” “Catcher in the Rye,” 
“All the President’s Men,” “To 
Kill a Mockingbird.” Phew. 

Once all the keepers were 
dusted and placed on Teen Spir- 
it’s shelf Smartmom went in for 
the kill. And she found plenty of 
stuff to toss. Out with the Magic 
Treehouse books, “Captain Un- 
derpants,” “Henry and Mudge,” 
Dorling Kindersley. 

Smartmom’s heart beat wildly 
as it always does when she is 
purging her household of un- 
wanted items. The act of clearing 
space creates a kind of euphoria 
mixed with hysteria. 

Books, books, and more 
books — more grist for the stoop 
sale, the PS 321 rummage sale, 
the Salvation Army . . . Ahhhh. 

The emptiness of the book- 
case in the hallway gave Smart- 
mom a Zen-like feeling of calm. 
She was letting go of worldly 
processions. Reaching Nirvana. 
Minimal. Empty. Clean. 

She sat and stared at the empty 
bookcase like the Buddha under- 
neath the Bodhi tree. She’d always 
despised that bookcase because it’s 


Child Care Available 


Reliable nanny looking for full- 
time job M-F, with excellent ref- 
erences. Over 5 years experi- 
ence with infants to children. Call 
Sandy (646) 327-1487. 


SMART 

mom 

By Louise Crawford 




such a junk collector: pencils, ac- 
tion figures, dice, single earrings, 
outdated Metrocards, business 
cards nobody needs. No matter 
how often she clears it, that book- 
case refuses to stay clean. 

But what to do with it, she 
wondered, the apartment is pret- 
ty much maxed out in terms of 
furniture space. Hmmmm. 

Eureka. Ah ha! THE BATH- 
ROOM. For towels and toi- 
letries. OK. 

All. By. Herself. Smartmom 
moved the bookcase, which is 
like six feet tall and three feet 
wide very, very quietly. 

Change is such big deal for 


Hepcat. Teen Spirit and the Oh 
So Feisty One, too. But Smart- 
mom was absolutely certain that 
the white bookcase would look 
great in the bathroom. 

It was heavy and cumber- 
some, but Smartmom is strong 
when she needs to be. A regular 
superwoman, she didn’t tell 
Hepcat for almost an hour that 
she’d moved the bookcase. 

Then he went to the bathroom. 

EXPLETIVE DELETED! 

“What the hell? It’s so claustro- 
phobic in here. Where are the 
books that were on this bookcase? 
I’ll have to pee sideway,” he ranted. 

After a few days, Hepcat, 
Teen Spirit, and OSFO seem to 
have adjusted to the new 
arrangement. Maybe they even 
like it now. 

Really. It was just an attempt 
to organize some books. 

Louise Crawford's Web site is 
"Only the blog knows Brooklyn. " 
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Brooklyn 
Fencing 
Center 


• Open Fencing 

Monday - Saturday 

• Private Lessons 

• Summer Camps 


FENCING BIRTHDAY PACKAGES! 






62 Fourth St. (corner of Hoyt) • (718)522-5822 
uiuiui.8rooklvnFencing.com 


FAMILY CLASSIFIEDS 



unique puppet show 
balloons and face painting 
perfect for kids 2-8 
for over twenty five years 

“cheerful nuttiness!” - N.Y. Times 

718 686-6801 


718.308.6060 


Rico the Clown 

Magician & Comical Nerd 

Birthday parties and special 
occasions — Adults & Kids. Comedy, 
Magic, Balloon Sculpting, Puppets, 
Games, M.C., Comic Roastings. 
"University Professor of Speech & Communications" 
718-434-9697 
917-318-9092 


Photography 



KAREN LANDMANN 

CHILD PSYCHOLOGIST 
CHILDREN’S PHOTOGRAPHER 



KIDS PORTRAITS 

RECITALS & BIRTHDAYS 
FAMILY GATHERINGS 

212-866-2822 
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The Hannah Senesh School 

341 Smith Street and First Place 

oecialists in Supervised & Instructions 

/IMMING, SOCCER £ TENI 

• Ballet • Dance • Pony Riding • Tri 
/ • Karate • Computers & Much, M 

licious & Nutritious Lunch Providi 

Dates: 4 Two- 
Exte 

Week Sessions. Hours 9am-3pm. Cost $50C 
nded Session 8am-6pm. Extra $300 per ses 
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Summer Programs For 
Kids ages 2-14 

Brooklyn Friends School summer programs take 
the best of the school year experience and make 
that light shine ever brighter! 

Our three programs— Summer Camp for 2 to 8 year 
olds, Summer Arts for 9 to 1 1 year olds, and 
summer intensives for 12 to 14 year olds-are 
distinguished by their outstanding faculty and 
favorable student-teacher ratio. 


Sessions available from June 20 to July 27 

Things to Learn at Friends 

Hip-Hop, Rock ‘n’ Roll. Hands-on 
Science, Tennis, Dance, Swimming, 
Gardening, Woodworking, Fiber Arts, 
Shadow Puppets, Giant Masks, 
Music Video, Animation, Theater, 
Painting, Drawing, Printmaking, 


BROOKLYN FRIENDS SCHOOL • 375 PEARL STREET • DOWNTOWN BROOKLYN 
718-852-1029 • WWW.BOOKLYNFRIENDS.COM 



jtuggs sdU 

A fully licensed and certified preschool 


□ 2-4 year old programs 

□ Licensed teachers 

□ Optimal educational equipment 

□ Exclusive outdoor facilities 

□ Indoor Gym facilities 


□ 2, 3, 4 or 5 mornings, 
afternoons or full days 

□ Spacious Classrooms 

□ Enriched Curriculum 

□ Caring, loving environment 


Summer Program Available 


Call: 230-5255 • 763 President Street [bet. 6th & 7th Aves.) 
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At your service 

Pricey mix-your-own-drink craze lands in Prospect Heights 


By Juliana Bunim 

for The Brooklyn Paper 

W atch out! There’s a new bottle in 
Prospect Heights, and this one does- 
n’t involve a rubber nipple. 

On April 10, the Well Lounge, a new 
nightclub on Flatbush Avenue, will debut its 
private VIP area, complete with posh couch- 
es, custom lighting and a plasma television. 

Oh, and one more thing that Well’s got — 
$200 bottles of vodka. 

Bottle service, unheard of outside 
Brighton Beach’s Russian enclave until a few 
years ago, is now a nightlife staple. A patron 
at a club can purchase — for several times 
the retail value — a bottle of liquor at a bar, 
which is then brought, along with mixers, to 
his table. Besides at- 
tracting legions of 
new friends, paying 
for a bottle is also 
known for getting 
people inside of vel- 
vet ropes they other- 
wise wouldn’t pass. 

Well’s 

Ntozake Lundy, 
doesn’t think combining bottle service and 
Brooklyn should be that surprising. As a 
Brooklyn native and small business owner 
— she has owned and operated the Prospect 
Heights coffee shop Muddy Waters for over 
15 years — Lundy is addressing a void she 
sees in the neighborhood’s nightlife. Addi- 
tionally, bringing in this glitzy service trans- 
lates into big business. 

“It was a natural progression of things,” 
said Lundy. “I want Well to seem like an ex- 
tension of a client’s living room, and now 
that the Manhattan client lives in Brooklyn, 
it’s the natural next step. You’re paying Man- 
hattan prices for everything else [in the 
neighborhood] , why not this?” 

Not that the neighborhood surrounding 


Well is hurting for bars, but the local water- 
ing holes that dot it and are, to many, part of 
its charm, aren’t exactly what Lundy had in 

“It annoys me that in the past to get quali- 
ty anything you had to go into the city,” she 
said, adding that she hopes to attract a crowd 
like the one at the Soho boite Balthazar or in 
Manhattan’s Meatpacking District. “I created 
this space with my own friends in mind. The 
Well is a place my girlfriends, who spend all 
week grinding in the city to make six figures, 
can come to get their heads together.” 

The Well provides the luxury of bottle serv- 
ice where, according to manager Everton Hird, 
“everything is done for the customer. People 
come to a space to be seen and have easy ac- 
cessibility. A cooler, trendier scene is moving 
into Brooklyn.” 
Despite the “cool- 
er scene,” both Hird 
and Lundy told GO 
Brooklyn that Well 
exude the 
pretentiousness often 
associated with bottle 
service. “This is 
more about the cus- 
tomer being happy,” said Hird. And Lundy is 
not trying to emulate the “super intense” Man- 
hattan scene. “After you take a train to get 
there, you have to look a certain way, act a 
certain way,” she said. “That’s not relaxing.” 
Well offers a lower price on bottles than 
bars and clubs in Manhattan, where prices 
can run beyond $500 a pop. Well typically 
charges $200-325 per 750ml bottle (other- 
wise known as a fifth) — affordable, com- 
paratively, but still a 1 ,000-percent markup. 
Along with the actual bottle, patrons receive 
a personal server on hand to pour drinks, re- 
stock mixers and dish out reasonably priced 
a la carte nibbles like organic tiger shrimp 
salad and escargot drenched in garlic and 
butter. 



It isn’t all sunshine and vodka shots, 
though. A new bill in the State Legislature 
would curb bottle service, which is currently 
unregulated. According to the State Liquor 
Authority, purchasing an entire bottle carries 
the inherent risk of serving minors and over- 
ly intoxicated individuals. 

The bill, which does not specify how the 
SLA intends to monitor the service, is asking 
for “a blank check to come up with every 
possible regulation and instill pure fear,” said 
Robert Bookman, a lawyer for the powerful 
New York Nightlife Association. “Give me a 
single example of a problem developed from 
an incident of a bottle service — you can’t. 
This is a new rallying cry from those who are 
anti-alcohol.” 

Lundy scoffs at the idea that reining in 
bottle service will make an impact. “There 
were some high profile incidents,” she said, 
referring to the murders of 18-year-old len- 
nifer Moore and 24-year-old Imette St. 
Guillen in Manhattan last summer. “But no 
one sits down alone and buys a bottle. It’s six 
friends, coming together and sharing in a 
safe, private space,” she said. “When the city 
is broke, they turn and fine the small busi- 

Ben Levisohn, 34, is one local who will 
not be indulging in the newfound conven- 
ience of bottle service. “We moved to Park 
Slope eight years ago to escape the mad-rush 
of Manhattan for something a little quieter,” 


Bottoms up: Well Lounge's stocked bar 
(at left) is available by the glass or by 
the bottle as the deep-pocketed crowd 
above is enjoying it. 


he said. “I wish things like this would stay on 
the other side of the river.” 

Levisohn also believes Well’s location 
may hurt its business. “Seventh and Flatbush 
seems like an odd place for a chic hangout,” 
he said. “It’s isolated and far from the trendi- 
er Fifth Avenue. And who’s going to want to 
trek out to Brooklyn to pay $200 for a bot- 
tle?” Not that only bottle service is available 
— cocktails, beer and wine are served in the 
front room of the bar at average prices for the 
neighborhood. 

Despite these obstacles, Well aims to be- 
come a local hangout. “We want to be wel- 
coming to the neighborhood,” said Hird. 
“Maybe some of the aspects of bottle service 
seem pretentious, but above all we are a 
friendly place. There will never be a cover, 
never be someone telling you where to sit. 
The greatest part about our location is that 
Clinton Hill, Park Slope and Prospect 
Heights all consider us their neighborhood.” 

One way Well hopes to establish a local 
identity is by hosting a DI lounge series. The 
weekly Friday night event will showcase dif- 
ferent Brooklyn DIs including DI 1 1 , Bever- 
ly Bond, Belinda Becker, DJ Cosmo and DJ 
Taboo. 

“I’m just trying to do the obvious,” said 
Lundy. “And bring to the borough I grew up 
in what everyone expects. Why should you 
be six miles from the closest place like this? 
It’s the natural progression of things.” 

In a burgeoning local nightlife, Lundy sees 
bottle service as way to distinguish Well 
from the pack. ‘There are 40 dozen bars 
around here to compete with,” she said. 
“Brooklyn has arrived, and there’s nothing 
we can do about it.” 


NIGHTLIFE 


Well Lounge (329 Flatbush Ave. a 
enth Avenue in Prospect Heights) is 
Tuesday through Sunday from 5 pm-1 ar 
information, call (718) 789-7896 or 
www.wellloungebrooklyn.com. 


BOOKS 


Write or wrong 


% 


I thought all it took was a ZIP Code and a pen. 
Boy, was I wrong. 

On April 12 at Long Island University, author and 
Brooklyn transplant Colson Whitehead (who, accord- 
ing to his Web site “was bom and raised in New York 
City. Manhattan, actual- 
ly.”) will give a lecture 
entitled, “Becoming a 
New York Writer.” 

I somehow doubt it’s 
a class on blogging til a 
book deal comes along or 
finding coffee shops with 
free WiFi connections. 
So what wisdom does the MacArthur “genius” have to 
impart to Brooklyn’s aspiring writers? We actually 
don’t know because he didn’t call us back. 

Whitehead’s path from Manhattan’s posh Trinity 
School to Harvard to the hallowed halls of LIU is 
hardly typical of New York writers (aren’t the rest 
of us moving from barista to temp to freelancer?). 
In any case, he’ll no doubt be able to clue attendees 
in on what it takes to become important enough to 
lead lectures on obtuse topics. 

"Becoming a New York Writer" will take place 
at 6 pm on April 12 in the Health Sciences Build- 
ing of Long Island University (Flatbush Avenue 
Extension and DeKalb Avenue in Downtown 
Brooklyn). For information, call (718) 488-1050 or 
visit www.liu.edu. — Chris Varmus 


Rockin’ Bishop 

Some music fans wait years for their favorite 
band to put out a new album. That’s not the case for 
devotees of Brooklyn’s own Bishop Allen, an indie 
rock band that put out a four-song album every 
month of 2006. 

“There were moments when it felt impossible,” said 
lustin Rice (pictured at right with bandmate Christian 
Rudder), the band’s guitarist, “but there’s a logic to it 
that was undeniable.” 

The idea of making 
an album a month 
grew out of a “dou- 
ble-dog dare” that 
was issued after 
the band finished 
working on the fol- I 
low-up to their de- 
but album “Charm 
School,” Rice told 
GO Brooklyn. 

The band’s 48-song in- 
spiration? Brooklyn, of course. 

“The Monitor” refers to a Civil War battleship built 
at Continental Iron Works, not far from Rice’s apart- 
ment in Greenpoint, saying, “Once a great iron 
works/Stood at the end of my street.” And when a fire 
ravaged the Greenpoint waterfront in May, 2006, the 
band released “The Same Fire,” a stirring love song 
with references to great fires throughout history. 

“Brooklyn is a great place,” said Rice. “Walking 
around an urban environment really focuses my lens.” 

Bishop Allen recently completed its new full- 
length album — due out this summer — and na- 
tionwide tour that included a sold-out show at 
Union Hall in Park Slope. Looks like this year 
might be just as busy for these guys after all. 

All of Bishop Allen's records, including the 
self-released 2006 series, are available at 
www.bishopallen.com. — Josh Saul 



In the hood 

Brooklyn looks like Hell. Hell’s Kitchen that is. 

At Broadway Studios in Greenpoint, the borough 
is playing a starring role in ‘The Black Donnellys,” 
NBC’s new gangster series — set on a fictitious 
version of Manhattan’s West Side. 

“How could you not like Brooklyn?” asked Bob- 
by Morasco, the show’s 
writer and producer. 
“When I was growing 
up, Manhattan was the 
epicenter of everything. 
If you lived in Brook- 
lyn, you lived in Osh- 
kosh. But now, it’s gor- 
geous and there are 
great restaurants all 

One of five brothers 
himself, Moresco creat- 
ed the show with Paul Haggis, the Irish-Canadian 
filmmaker with whom he co-wrote and produced 
the Oscar-winning 2005 best picture, “Crash.” 
Moresco also produced the 2004 Academy Award 
winner, “Million Dollar Baby,” which was based on 
Haggis’ screenplay. 

The show, which follows the brothers Donnelly 
as they murder and maim their way across the city, 
is only partially inspired by Moresco’s own life. 

“Hell’s Kitchen was an Irish enclave for cen- 
turies,” he explained, “and, [there were] the Westies 
in the 1970s and 1980s — the Irish mob. Many of 
my friends and some family members were in- 
volved. That’s where these stories came from. 
That’s where it started. You write what you know.” 

"The Black Donnellys" airs on NBC Monday 
nights at 10 pm — Karen Butler 
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DINE IN • DELIVERY • CATERING RATED 
PRIVATE & CORPORATE PARTIES 1 1 


Caffe 

BUON GUSTO 

RISTORANTE ITALIANO 


iidii.'f y 

UNDER THE BROOKLYN BRIDGE 

at Water Street Restaurant 


WEDDINGS • BRIDAL SHOWERS _ 
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ENGAGEMENT PARTIES 
CORPORATE EVENTS ? 
. ^ FUNDRAISERS 





Having A Party ? [ 

Private Party Room Accommodates Up To 50 People 
Office Parties, Reunions, Graduations, Showers, Christenings & More! 

6716 Fort Hamilton Pkwy • near 67th St. in Dyker Heights 

* (718) 238-9447 



B£ae£ Pear£ Restaurant & Bar- 
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151 Montague Street, Brooklyn Heights 
Open 7 days week • (71 8) 624-3838 


66 Water Street • DUMBO • (718) 625-9352 

waterstreetrestaurant.com 












8 AWP 


April 7, 2007 


The Brooklyn Paper 


BROOKLYN 

Bites 


Neighborhood 
Dining Guido 


This week: 

CARROLL GARDENS 


Apartment 138 


vhat your typical diet is. Apartment 1 38 
ng you will enjoy. "The menu is so well- 
>u can bring a veggie 
ley can both find son 
waitress Shari Stein. ' 

> chef Simon Lange, are 1 

ved with a^las^oTmilk 6 and^banc 
— aning in 2004, Apartment 138 wj 

> feeling. Walk in the front door ; 


vo-story ap 
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The watermelon martini at Apartment 1 38. 


There is dining space in back of 


Cafe LULUc 

214 Smith St. at Butler Street ( 718) 625-3815 
(cash only) Entrees: $6-$15. 

With its painted-tin ceiling, racks of magazines, red 
tables that you can linger at and the mirror on the rear 
wall, this exciting little cafe melds the feel of a soulful 
diner with that of a bistro. The French-Spanish cuisine 
is served smoothly to the beat of 70s music and at rea- 
sonable prices. The brunch selection is extensive, from 
Eggs Benedict to their famous pancakes. Cafe LULUc 
also offers several salad, sandwich and pasta options, 
but the big draw is that grilled hanger steak with 
French fries and caramelized onions. Open daily from 
8 am to 1 1 pm, brunch is served on the weekends 
from 8 am to 4 pm. 
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spared by chef 
in offers pastries, 
ide gelato. 
le prepara- 


served Monday throi 


eyes. 


271 Smith St at Sackett Street, (718) 243-0049, 
www.chestnutonsmith.com (MC, Visa) Entrees: 
$17424. ★ 

Chestnut has been serving up New American fare 
since 2003. Head chef Daniel^ Eardley, who fre- 

pea stew soup with "fregula" (pearl-shaped) pasta; 
and braised greens ravioli with gingered squash and 
ricotta salata. Eardley's signature entree is the hang- 


with fresh berries, champagr 
and then rolled into a crem 
cream right befor 
daily for dinner. I 

Mezcal’s 

522 Court St. at Huntington Street, (718) 237- 
2230 (AmEx, MC, Visa) Entrees: $10.95-$15.95. 
Chef and owner Moises Gallardo opened this Mez- 
cal's in 2001, although this chain of popular Mexican 
restaurants began operation in 1989. Gallardo spe- 
cializes in fajitas — beef or chicken with onions and 
peppers served sizzling on a platter with rice and 
beans and guacamole tortillas. Mezcal's signature dish 
is the "mole poblano," chicken breast cooked in a 
sauce with four different kinds of peppers, plantains 


Mexican desserts like fried 
dLp^ed. C Of e course! it wc 


Additional Mezcal's locations include: 151 Atlanti< 
Ave. at Clinton Street, (718) 643-6000, and 750f 
Third Ave. at Bay Ridge Avenue, (718) 748-7007. 

Royal’s Downtown 

215 Union St. at Henry Street, (718) 923-9866 
(AmEx, DC, Visa) Entrees: $20432. ★ 

With its red walls, crystal chandeliers and fireplace 
Royal's Downtown is "the restaurant for romantics,' 


dinner, Tuesdays through Sundays, a 
on Sundays, from 1 1 am to 3 pm. Clo 

The Grocery 


arles Kielyncrt only 


Savoy cab! 


illy popular among diner 
ibbage, rosemary and golden 


Monday through Thursday 5:30 pm to 10 pm, Friday 
5:30 pm to 1 1 pm, Saturday 5 pm to 1 1 pm, closed 
on Sundays. 

Marco Polo Ristorante 

345 Court St. at Union Street, (718) 852-5015, 
www.marcopoloristorante.com (AmEx, DC, Disc, 
MC, Visa) Entrees: $15 and up. ★ 


ommends the hazelnut cheesecake. Royal's also has 
an extensive wine list. Open Monday through 
Saturday for dinner. Open for brunch only on 
Sundays, from 10:30 am to 3:30 pm. 

SoFo 

550 Court St. at West Ninth Street, (718) 222- 
3535 (AmEx, Disc, MC, Visa) Average drink: $5. 
SoFo is the latest addition to the urban nightlife 
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★ = Read more at 

www.BrooklynPaper.com 
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See the New 
Floor Show! 

These “long-legged” stunners will brighten any 
corner. The ARC light is great behind a sofa! 

Use any of our contemporary floor lamps to 
bring out the beauty of your room 
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floor lamps • table lamps • lampshades 
repairs • ceiling fans • low voltage lighting 
MIRRORS • TABLES • DECORATIVE ACCESSORIES 


Everything in lighting. . . Discounted! 

1073 39th Street (718) 436-2207 

(corner Ft. Hamilton Pkwy) 


00 
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How Swede it is 

A new chef at Melt makes Tina do just that 


By Tina Barry 

for The Brooklyn Paper 


L ove at first sight. Yes, it happened 
when I visited Melt restaurant in 
2005. The modem room, done up 
in shades of rich chocolate and cream, 
seemed as far away from Park Slope’s 
stroller brigade as one could hope for. 
The setting was chic enough to feel fes- 
tive yet not in the least self-conscious. 

At that time, chef Brian Bunger was 
turning out classic American fare with 
a few global touches, and I was as 
charmed by the meal as the ambience. 

I revisited Melt a couple of months 
ago when an interim chef was running 
the kitchen. While nothing had changed 
in the dining room, the place lost some 
of it sparkle. The menu still focused on 
modem American fare, and what I tast- 
ed wasn’t badly executed, but the food 
lacked the confidence and sophistica- 
tion of the earlier dinner. 

After the eatery’s owner Muguette 
(pronounced “Mu-Get”) Siem A Sjoe, 
closed for a couple of weeks in late 
January, she reopened in February with 
an expanded kitchen and new chef Pa- 
trik Landberg. The difference in the 
mood of the place and the cuisine is 
profound. 

There’s a renewed energy in the air. 
I could see the enthusiasm in the eyes 
of the wait staff as they described the 



DINING 


Melt Mousse: Executive Chef Pa- 
trik Landberg of Melt (above) 
tempts us with his panna cotta, 
covered with strawberries (top). 

dishes, and it was visible at the tables 
where diners lingered over their meal, 
sharing dishes and, like the couple be- 
side me, ordering a second and then a 
third port with dessert to prolong the 
experience. 

Landberg (formerly of Ulrika’s 
Restaurant and the Roger Smith Hotel 


in Manhattan) brings a set of formida- 
ble skills to the table. Like his prede- 
cessors, his menu continues to refer- 
ence the cuisine of this country. 

“The food is contemporary American 
with a Swedish touch,” said Landberg, 
who grew up and trained in Sweden. 
“Modem Scandinavian cooking is really 
like today’s American cooking. It in- 
cludes ingredients 

from Spain, Italy 
and France with 
French technique.” 

Uma tartar isn’t 
difficult to come 
by in better bor- 
ough restaurants, 
but I hadn’t found 
one before my re- 
cent visit to Melt 
that was as vibrant 
as Landberg ’s ver- 
sion. He mounds 
buttery squares of the fish, barely dressed 
in a lemony vinaigrette, over a slice of 
nutty, creamy avocado. A bit of cucum- 
ber relish brightened with dill and a hint 
of garlic is its partner on the plate. The 
freshness of the herb and vegetable com- 
plements the richness of the seafood, 
while a smear of nose-tingling hot mus- 
tard serves as a spotlight, illuminating the 
clean taste of the ingredients. 

Only a heart-sinking step on the 
scale that day could keep me from eat- 


lltreet. 
5925 or 


ing every last creamy, truffle-dusted lit- 
tle pillow of deliciousness in a gener- 
ous serving of gnocchi. I defy anyone 
to find a lighter example of the 
dumplings — or one with a silkier 
cream sauce. Landberg judiciously em- 
ploys small cubes of crunchy pancetta 
to lend a bit of smokiness. With chefs 
going hog wild for bacon, his restraint 
is commendable. 

It’s the play of crunch and moist fish 
that make the Maine lobster dumplings 
so memorable. Pieces of the sweet 
crustacean are heaped into flaky, crisp 
pastry crescents. They’re lovely as is, 
but more compelling with the mix of 
roasted cashew nuts, a bit of frisee sal- 
ad and a puddle of vinaigrette intensi- 
fied with “sambal ulek” (an Indonesian 
paste seasoned with ground chilies). 

Nothing struck me as particularly ex- 
citing on the roundup of “big plates,” 
but what arrived at the table was visu- 
ally arresting and palate pleasing. The 
“pan-roasted sea scallops” arrived with 
several plump mollusks, their edges 
seared until brittle and their centers 
moist and nearly creamy. Properly firm 
yet lush risotto absorbed some of the 
scallop’s light, white wine stock while 
a few roasted spears of asparagus and 
tomatoes, their sweetness concentrated 
from the slow bake in the oven, fin- 
ished the plate. 

Pistachio-crusted salmon played sec- 
ond fiddle to the suave scallops. It, too, 
was beautifully presented with the 
green of grilled asparagus and spinach 
playing off the pink of the flesh, but the 
nut coating distracted somewhat from 
the silkiness of the fish. 

No one can accuse Landberg of 
phoning in the desserts. Thought has 
gone into the concept as well as the 
plating of the creative finales. One pas- 
try of cream-filled white cake covered 
in a cloak of pale green marzipan, re- 
sembled a lovely little sea creature but 
tasted like overly sweet birthday cake. 

The other offerings didn’t disap- 
point. There was vanilla panna cotta, 
lightly scented with tongue-tingling star 
anise. The cream 
was lush but airy 
like a mousse and 
served elegantly 
in a rocks glass 
topped with ripe 
berries. A peanut- 
butter-and-jelly 
cheesecake sounds 
like something 
you’d bake for a 
child’s birthday, 
but the pastry 
was surprisingly 
dense, like a very moist cookie, and 
bits of tart strawberry jam studded 
throughout the filling balanced the 
saltiness. 

I hope Landberg remains in Melt’s 
kitchen for a long time so everyone 
who wants to try his cooking can. With 
the way chefs jump from place to place 
in this town though, that may be wish- 
ful thinking. In case my comment is 
too subtle, that was a hint. Here’s an- 
other: Get yourself to Melt. 
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Border crossing 


“The menu?” asked Eva Sanchez, 
who opened the Mexicali Restaurant 
with her husband Guillermo in 2005. 
“Oh, there is so much.” 

Indeed there is. In addition to a long 
list of standards like guacamole, que- 
sadillas and fajitas (pictured), chef Hi- 
tolito Neneses cooks up plenty of Tex- 
Mex and Mexican dishes to satisfy 
meat-happy carnivores as well as vege- 
tarians. There are several “cames” 
(meats) with specials such as the “Bistec 
al Tequila,” a hearty sirloin steak spiked 
with the alcohol and accompanied by 
sauteed green peppers and onions. For 
those on a meat-free diet, Neneses 
brings i5 vegetarian entrees to the table 
including enchiladas with house-made 
mole sauce as well as “chiles rellenos,” 
(a roasted Mexican chile filled with 
cheese then deep fried) too. 

Now that the weather has warmed, 


the dining room’s 18-foot windows are 
left open, letting the soft breezes take 
the sting out of the “sopa de ajo” (gar- 
lic soup). While you sit in the comfort- 
able space with its wooden floors and 
chairs, white cloth-covered tables that 
seat 70, and one wall inlaid with hand- 
some stones, order a beer or one of the 
special drinks. 

“People like our Margaritas, Pina 
Coladas and sangria,” sighed Sanchez. 
“There is so much to drink, too.” 

Mexicali (141 Court St. between 
Atlantic Avenue and Pacific Street in 
Cobble Hill) accepts American Ex- 
press, Diners Club, Discover and Visa. 
Entrees: $10.25-$12.50. The restau- 
rant serves dinner daily. Brunch is 
available on weekends from noon - 
4 pm. Subway: F to Bergen Street. 
For information, call (718) 625-7370. 

— Tina Barry 
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busyCHEF 


See, smell, touch, feel and TASTE the difference! 


60 Henry Street Brooklyn Heights 

718 . 624.3182 

www.busychef.biz 
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Rainy day Brooklyn 

GO Brooklyn's guide to surviving April showers 


By John O’Connor 

for The Brooklyn Paper 

I f the meteorologists are right, a del- 
uge of near-Biblical proportions is 
in store for April. This should come 
as no surprise, though, it being April 
and all (whose showers, legend has it, 
bring about the next month’s flowers). 

In honor of the borough’s restless 
and intrepid residents, we at GO 
Brooklyn have diligently compiled a 
list of indoor activities to help keep 
you occupied all month long, through 
the most dismal of drizzles and soul- 
crushing of storms. Bear in mind that 
foul-weather gear, a steely resolve 
and, in some cases, flotation devices 
may be required for transit to-and- 
fforn the following venues. 

A Brownie Sundae at the 
Chocolate Room 

The restorative qualities of a brownie 
sundae cannot be overstated. On a rainy 
day, it might be all that stands between 
you and complete mental collapse. The 
Chocolate Room, which has been ply- 
ing the masses with unrivaled sweets 



whipped cream, all of it homemade. 

“It’s probably the best brownie sun- 
dae I’ve ever had,” co-owner Naomi 
Josephus humbly said. The lady does- 
n’t lie. 

Battleship at Old Pioneer Beer 
Hall & Garden 

Known mostly for its pulled pork 
sandwiches and transcendently 
scrumptious chili-cheese fries, this 
Red Hook bastion also has a cornu- 
copia of superb board games. Promi- 
nent among them is the standard-edi- 



tion Battleship (the kind for which 
you must supply your own sound ef- 
fects). The grueling mental gymnas- 
tics required for Battleship will keep 
your sunlight-deprived synapses firing 
throughout April . 

The bar also has Scrabble nights on 
Tuesdays, 25-cent wing nights Mon- 
day through Wednesday and a Trivial 
Pursuit challenge on weekends. “If 
it’s really crappy out, we’ll throw a 
movie on the TV,” said owner Jim 
Leonard. Did we mention the excel- 
lent selection of whiskeys and ryes? 

Dig Dug at Barcade? 

Barcade is the best thing to happen 
to Williamsburg since the free pizza at 
Capone’s. It features a surplus of draft 
microbrews, complimentary snacks 


and an impres- 
sive array of 
classic arcade 
games like 
Centipede, Dig 
Dug, Moon Pa- 
trol, Frogger, 

Donkey Kong and Tron (sadly, at 
press time, Joust was out-of-order). 

Its reputation as a hipster stronghold 
is largely unfounded, according to co- 
owner Jon Miller. “There’s really more 
of a comer bar feel here, with a lot of 
regulars. And despite what you might 
think because of the games, it’s a pret- 
ty even split between guys and girls.” 
Videogames, snacks and girls — what 
more could you possibly ask for? 



The FA Cup at Alibi 

With March Madness soon ending, 
there is a glut of sports coverage until 
the NBA finals (sorry, but to this re- 
porter baseball doesn’t count until they 
get rid of those silly 
— >* pants). In the interim, 
^ soccer (or “football,” 

as they call it) is as 
^ ' good as it gets. 


emous, slightly 
derelict bar in Fort 
Greene, is by far the best place to 
drink yourself into a hooligan-like 
frenzy while watching the Football 
Association Cup — a sort of March 
Madness of international soccer, if you 
will. Alibi features a heady assortment 
of draft beers and a good-size TV 
tuned almost exclusively to Fox Sports 
World. In the FA Cup semifinals 
(April 14 and 15), much-loathed Man- 
chester United meets provincial under- 
dogs Watford, while league power- 
house Chelsea plays the unfortunately 
named Blackburn Rovers. 


Ping-pong at Brownstone 
Billiards 

Depending on your outlook, ping- 
pong is either the poor man’s squash 
or the ancient sport of kings. Either 
way, it requires a rare combination of 
brains and brawn. At Brownstone Bil- 
liards, you’ll find all of the necessary 


ping-pong tackle (tables, paddles, 
balls) with which to test your mettle. 

For the ping-pong adverse, there are 
34 pool tables, two bowling lanes, an 
unfathomable number of big-screen 
TVs and a full-service restaurant and 
bar. If you’re not careful, you can 
spend 24-hours at this place without 
realizing any time has passed. As co- 
owner Frank Violante put it, “When 
you come here, why would you 
leave?” Indeed. 

Fun fact: In 2002, Mr. T filmed 
three of his career-reviving 1 -800- 
COLLECT commercials here. 



Shark feeding at the New York 
Aquarium 

It’s sometimes easy to forget that we 
live on an island. Perhaps an afternoon 
of shark feeding will serve as a good 
reminder. Sharks at the New York 
Aquarium in Coney Island are not fed 
puppies (apparently we were misled), 
but are served up a kebab-like pole 
baited with plenty of fish, said Fran 
Hackett, mouthpiece for the Aquarium. 

“It’s usually pretty crowded during 
shark feeding,” said Hackett, “because 
people are waiting for a frenzy.” Still, 
April is a great time to avoid the larger 
summer crowds, she explained. And 
there are plenty of other attractions, in- 
cluding sea otters, penguins, and peren- 
nial GO Brooklyn favorite Ayveq, the 
1,200-pound walrus who will make 
you feel better about all that winter 
weight you gained. 

We could go on, but we know 
you’re anxious to get started. So, ven- 
ture forth, brave souls! Yes, nature is 
cruel, but it’s nothing a little pluck and 
Gortex can’t handle. 


CHECKIN' IN WITH . 


Masha Hamilton 

Do you love your favorite book enough to, well, let it go? Masha Hamil- 
ton hopes so. The author and Crown Heights resident has been working 
to bring literacy, and plenty of books, to the Kenyan bush through the 
newly-launched Camel Book drive and her latest book "The Camel Book- 
mobile" (HarperCollins). The tale, based on a real life traveling camel li- 
brary in Africa, tells of the trials, tribulations and triumphs of a New York 
librarian striving to bring books, education and hope to the remote vil- 
lages. She checked in with GO Brooklyn's Sarah McCormick this week. 

triggered for me. I 
thought: “Wow what a 
library fine!” 

Q: The camel library 
and book drive are 
such wonderful ideas. 
So why do some Afri- 
cans have a negative 

„ response to the 

if someone — since camel library? 

they’re semi-nomadic — doesn’t return A: Some of them hate it, [but] some of 
a book, the bookmobile stops going to them love it. One character hates it, but 
that community. That’s the part that is using it to have an affair. Everyone 


Q: How did the inspi- 
ration to write the 
story come about? 

A: I was driving my kids 
to the library when one 
of them told me about 
the real camel bookmo- 
bile she read about in 
Time for Kids. She told 

me thev have rules an rl 




had his own stories going on! In the 
novel, this issue is explored through 
the fear of loss of the old way of life 
and the old values. However, the reali- 
ty is that this is a very proud and very 
wise culture that doesn’t want to be 
seen as ignorant just because they’re il- 
literate. Their wisdom comes from 


many years of living in the bush and 
from an oral tradition that is pretty fan- 


Q: I was buying bookends recently 
and the cashier didn't know what 
they were! When I explained, he 
almost scoffed at me: "No one 
reads books anymore! It's all on 
the computer!" What was it like to 
bring these books that so many 
people take for granted to a place 
where they are truly appreciated? 
A: In this country, we hear reading is 
dying; the book is dead. In that way, 
we’re almost two societies: Those who 
read books and those who don’t. My 
time in Kenya was an experience 
where you saw again the value of 
books that sprung from somewhere 
deep inside and the value of learning 
and being connected. 

Q: So, how is the book drive go- 
ing so far? 

A: We’re a little over 160 names of 
donors including Jennifer Egan and 
Jonathan Ames, along with Amy Tan, 
publishers, librarians, agents and 
booklovers. They all want to donate — 
it’s just an idea people warmed to. 


w 

A Gold Medal Winner 
From Chile 

Millaman, Reserve Zinfandel 


There are times when my work 
really has some great benefits. 
This January I was flown to 
Chile to be a judge in the Wines 
of Chile Competition. High 
floor suite in the 
Sheraton with a 
view of the Andes, 
dinner with some 
of Chile’s top 
Chefs. We blind 
tasted over 250 
wines, compared 
our scores and 
notes, tasted again, 
and awarded 
prizes. Of all the 
wines tasted, only 
thirty one were 
held good enough 
to receive a Gold 
Medal. This wine 
is one of those 
thirty one. It is one of the best 
red wines for under $15 that I 
have tasted in a long, long time. 
The wine is dark, almost 
black/ruby in color, with flashes 
of plum purple at the rim. The 
bouquet is powerful and quite 


aromatic, redolent with blueber- 
ries, quince, rose petals nec- 
tarines, cassis, vanilla and 
caramel. On the palate, big, full 
bodied and rich with overlapping 
flavors of red cher- 
ries, raspberries, 
raisins, dried 
plums, dark cho- 
colate and cocoa 
fill the mouth. 
There is a pitch- 
perfect balance of 
moderate alcohol, 
firm tannins, live- 
ly acidity and ripe, 
rich fruit flavors. I 
awarded this wine 
20 points, a per- 
fect score. This 
was my first en- 
counter with Zin- 
fandel from Chile, 
and I know that it won’t be my 
last. I think that you’re going to 
love this wine as much as I do! 

Millaman, Reserve 
Zinfandel 2005. 

$14.95 




211 Fifth Avenue 

(bet. Union & President) PARK SLOPE 
Open: Mon-Sat, lOam-lOpm, Sun, 12-8pm 
www.redwhiteandbubbly.com • 636-9463 


SWING GETS SULTRY 

Tango crusader, composer, bassist and 
arranger Pablo Aslan joins the Afro-Latin Jazz 
Orchestra with Arturo O’Farrill as they explore 
the dynamic intersection where jazz and tango 
converge. Join us as we celebrate the living 
tradition of tango with performances including 
the legendary music of Astor Piazzola, along 
with new works that pay tribute to the rich 
musical culture of Argentina. 




TODO 

TANGO 


GET TICKETS 
WHILE THEY LAST! 


Broadway at 60th St. 
Sunl2pm-6pm„ 
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WORTH OF WEW ORLEANS 
Kitchen I 

Louisiana Southern American Cuisine 

Po-boys, Jambalaya, Fried Oysters, Crawfish Etouffee, 
Gumbos, Grits, Bananas Foster, and m 


| ★ Sunday Jazz Brunch ★ | 

CATERING AVAILABLE 

293 7th Ave. (7/8 Sts.) Reservations 

Q Train to 7th Avenue (718) 369-8348 ^ 



AUTHENTIC DOMINICAN CUISINE 

“Coma Como en su Casa” 

(eat like at home) 

Pepper Steak - $9.20 • Paella - $14.70 
Lobstertail stuffed with crabmeat - $29.90 



4408 5th Ave. ( oet 44th & asth ,§».> (718) 438-2009 

Open 7 days, 6am-midnight • mean 






Good day. Please allow me to introduce myself. 


I am Sir Charge, 

Verizon’s best-kept secret. 

I pop up unexpectedly... 

...all over your Verizon home phone bill. They do manage to 
keep this old scoundrel busy in the most inexplicable manner, 
but one thing is clear: Sir Charge and your money make a 
splendid royal couple. 


Stop supporting this guy. 


Time Warner Cable has a home phone plan that’s easy to 
understand with charges you’d expect. 


Call 1.800.0KCable anytime. 

Yes. Even before 8:00 a.m. or after 6:00 p.m. Weekends? No problem. 



TIME WARNER 

V. CABLE 


CHERRY... 

Continued from page 1 
to not only Japan, but China 
and Korea, too. Japan has 
more than 300 species of the 
tree, many of which have been 
artificially hybridized. The 
first blossoms came to the 
United States in 1912 as a gift 
of friendship from Japan, and 
still bloom each year at the 
Tidal Basin in Washington, 
D.C. 

3 They actually need the 
cold. Cherry blossoms 
thrive in regions where there 
is a cold winter followed by a 
warm spring, meaning they 
are much more likely to flour- 
ish in Brooklyn, New Jersey 
or Washington, D.C., than in 
the western or southern parts 
of the United States. “We 
have a lot of visitors that come 
here from California for the 
festival because they can’t 
grow cherry trees there,” Funk 
said. “Cherry trees need a cold 

4 The cherries you eat 
don’t come from the 
trees honored during “Hana- 
mi.” The trees celebrated dur- 
ing this season are the orna- 
mental, flowering ones, not 
the trees that produce fruit 
cherries. The sweet leaves of 
many cherry blossom trees, 
however, are edible and are 
sometimes used in making 
Japanese treats. 

5 The birds and the trees: 
The BBG isn’t the only 
place in the borough that 
you’ll find cherry blossoms. 
With the help of some 
winged friends, more than a 
few trees have grown around 
the borough. Additionally, 
plenty of local gardeners seek 
out the trees for their own 
spaces. “There are some wild 
cherries in Brooklyn,” Funk 
observed. “But there aren’t 
that many wild areas in 
Brooklyn. People are planting 
little weeping varieties in 
their yards.” 

6 You don’t need a green 
thumb to cultivate your 
own cherry trees. Here are a 
few tips from the expert about 
growing your own cherry tree 
in Brooklyn: Pick a smaller 
variety because these trees can 
grow quite large. Many flow- 
ering cherry trees live only 40 
years, however, they are fast- 
growing, so you will be able 
to enjoy it for quite a while. 
They like full sun and their 
roots are near the surface, 
meaning it is difficult to grow 
grass under them. Other than 
needing pruning when they 
are young, the trees won’t 
need a lot of care and don’t 
fall victim to common plant 
diseases. 

7 You can track the blos- 
soms online. The BBG 
has added a cherry blossom 
directory to their Web site so 
that you can see which trees 
are blooming and which have 
yet to burst. Funk and the 
BBG staff track changes dai- 
ly on the illustrated map — 
plan your trip or keep an eye 
on your favorite tree by visit- 
ing http://www.bbg.org/exp/ 
cherrie s/map html . 

"Hanami" will be at the 
Brooklyn Botanic Garden 
(1000 Washington Ave. at 
Montgomery Street in Pros- 
pect Heights) from April 7 
through May 6. The Garden 
is open Tuesday through Fri- 
day from 8 am-6 pm and on 
Saturday and Sunday from 
10 am-6 pm. Admission is 
$8m $4 for seniors and stu- 
dents, free for kids 12 and 
younger. For information, 
call (718) 623-7200 or visit 
www.bbg.org. 


Bean 

intern! 

GO Brooklyn is now inter- 
viewing candidates for our 
summer internship program. 
If you love arts and entertain- 
ment and are enrolled as a 
graduate or undergraduate 
student, please send your 
cover letter, resume and 
writing samples to 
GoBrooklyn@ 
BrooklynPaper.com 
Hone your journalism 
skills while accumulating 
clips for your portfolio! 
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TinaC ‘Day o j-JPesach 

Tuesday, April 10, 6 pm, FREE 

— ‘Mosf iacfi Seuda 



Delicious menu, including hand-baked 
Shmurah Matzah, fine wine, gefilte fish, 
chicken, potato kugel and delicious dessert. 

It was the custom of the Baal Shem Tov 
to partake of this meal late in the afternoon 
of the eighth day of Pesach. 

Everyone is welcome. Reservations not necessary. 


Congregation B'nai Avraham 

117 Remsen Street (between Clinton & Henry streets) 

Brooklyn Heights 
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Barclays linked to slavery — again 



Former Brooklynite Deadria Farmer-Paellmann claims Barclays bank profited from slavery with 
the purchase of another bank in the 1960s. 


In '60s, it bought bank with ties to trade 


By Dana Rubinstein 

The Brooklyn Paper 

Barclays Bank, which holds the nam- 
ing rights to Forest City Ratner’s planned 
Brooklyn basketball arena, has again 
been linked to the slave trade — this time 
through its relationship to a bank that 
participated in enslaving close to 40,000 
Africans, according to new research re- 
leased this week by a New York-based 
proponent of slavery reparations. 

The release was tied to the 200th anniver- 
sary of Britain’s abolition of the slave trade. 

The Restitution Study Group, headed 
by Deadria Farmer-Paellmann, a former 
Brooklynite, alleges that Heywoods Bank 
— which is believed to have merged with 
Martins Bank in the 1800s, which, in turn 
merged with Barclays Bank in 1969 — 
took part in 125 slave-trading voyages, en- 
slaving more than 38,000 Africans, more 
than 6,000 of whom died en route to the 
Americas. The group cites Emory Univer- 


sity Professor David Eltis’s “Transatlantic 
Slave Trade Database” as the source of the 
information. 

“This history is particularly important in 
light of recent denials by Barclays of a link to 
slavery,” said Farmer-Paellmann, referring to 
the brouhaha that ensued among local lead- 
ers earlier this year when Barclays won the 
naming-rights for the Nets arena. The $400- 
million deal will brand the stadium —the 
centerpiece of developer Brace Ratner’s 16- 
skyscraper Atlantic Yards project — with the 
name of the controversial bank. 

Local black leaders, including Assem- 
blyman Hakeem Jeffries (D-Fort Greene) 
and Rep. Yvette Clarke (D-Hatbush), have 
called on Ratner to reject the deal. Clarke, 
who has spoken in support of Ratner’s 
project, has threatened to seek Congres- 
sional hearings if Barclays does not in- 
crease its financial commitment to the 
Brooklyn community. So far, the bank has 
said it will donate $2.5 million toward re- 
building basketball courts in the borough. 


Jeffries told The Brooklyn Paper that 
this newly surfaced research only bolsters 
his and other community leaders’ case. 

“This further strengthens the position 
that Barclays Bank was involved in the 
trans-Atlantic slave trade in a significant 
way,” he said. “We expect to meet with 
Barclays Bank [in late April or early May] 
to discuss the need for significant invest- 
ment in the future and well-being of the 
Brooklyn communities.” 

He said no exact monetary figure was 
being suggested at this time. 

Barclays has repeatedly denied involve- 
ment in the slave trade. 

Following reports about the bank’s 
checkered past earlier this year, the bank sent 
nearly identical letters to media organiza- 
tions claiming that “it is simply not true” that 
Barclays was founded on the proceeds of the 
slave trade. The letter also sought to discred- 
it research to the contrary by a well-respect- 
ed historian, Eric Williams. 

Barclays said it could not confirm the 


latest research and again sought to refocus 
attention on the abolitionist stance of one 
of the bank’s early founders, David Bar- 

“We can confirm . . . that our founders 
were members of the abolitionist move- 
ment,” said Peter Traell, a Barclays 
spokesman. “Barclay was a member of a 
committee of London Quakers who op- 
posed the slave trade, and later became in- 
volved with the committee in taking the 
anti-slave message nationwide.” 

But Rutgers professor Christopher 
Leslie Brown, an expert on the British 
slave trade, said that the new research 
“seems plausible.” 

“I have not had an opportunity to dou- 
ble-check the numbers or research, but I 
have no reason to think what they’ve 
turned up is wrong,” said Brown. “I don’t 
know the history of Heywoods bank and 
Barclays, but nothing on its face that sug- 
gests that the new research is errant.” 
Forest City Ratner had no comment. 


City, neighbors, hope 
to quiet 'noisy' church 


By Dana Rubinstein 

The Brooklyn Paper 

The city is set to crack down on a Clinton 
Hill church it says has been illegally congre- 
gating in a Waverly Avenue building — and 
creating what neighbors are calling a high and 
holy ruckus. 

According to the city, the Celestial Church of 
Christ, a Nigerian Baptist congregation, has 
been illegally gathering in a building zoned as 
an art gallery for the last 15 years. 

“Within die next few weeks we will seek res- 
olution through the criminal court,” said Kate 
Lindquist, a Department of Buildings spokes- 

The Buildings Department was prompted to 
action by the church’s neighbors, who have long 
complained about its tendency to make a racket 
Sunday that they say even God couldn’t ignore 
(and maybe that’s the point). 

Real-estate broker Doug Bowen and his ac- 
tress wife, Gerri LiBrandi, who own a brown- 
stone on Clinton Avenue just north of Myrtle — 
and right behind the church — say they have 
asked the church to quiet down since they 
moved there in 1999. 

“We all want to have our weekends, too,” 
said Bowen. “We can’t use our own property on 
Sundays, from 10 am to 4 pm, and during Fri- 
day and Tuesday night services.” 

Bowen’s upstairs tenant, Kathryn Fox, de- 
scribed the noise in detail. 

“It starts with this wood clacking, like two 
sticks beating together, and then it goes into an all 
out jump-fest, with mics,” said Fox, whose bed- 
room window faces the church. “It’s drumbeats 
and a keyboard all day long. And then this one 
guy starts singing — pretty poorly, I might add.” 

Fox said that he has been forced to alter her 
schedule to allow for adequate sleep on Sunday. 

“I’ve actually planned to come home early on 
Saturday, so that [I get enough sleep before serv- 
ices start Sunday morning] ,” said Fox. “Or I’ve 
slept on my couch in the morning since it’s fur- 
ther away from the window.” 

Fox has lived behind the church for more 
than five years, but her next-door neighbor, Beu- 
ford Smith, said the church has been a nuisance 
since it moved in 15 years ago. 

“This has been an ongoing battle,” said 
Smith. “I went to the precinct I don’t know how 

For their part, both Bowen and Fox have re- 
peatedly called 311, and Bowen has met with 
the community affairs officers of the 88th 
Precinct and with members of the church. 

“It was not productive,” he said. “They al- 
ways pull the God card and the race card. 
They’ve been vehement and openly hostile to 


JOE... 
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an astounding 0.00, best of any former Cyclone 

on the squad. 

On top of that, Smith got his feet wet in front 
of 45,000 fans and a national television audi- 

But to him, it was just like his first time in 
front of a sellout crowd at Keyspan. 

“I was nervous,” he said Wednesday in a tele- 
phone press conference, about beginning his ca- 
reer with the Cyclones. “I had to pitch before 
8,000 fans, and they were New York fans, who 
are different. When you’re good they love you, 
and when you’re bad they let you hear about it.” 

Smith didn’t let his nerves get the better of 
him though, as he allowed two runs, one earned, 
in his Cyclone debut. He then made sixteen 
more relief appearances without allowing an 
earned ran. When he was called up to Double-A 
Binghamton on August 1 , his Brooklyn ERA 
was a minuscule 0.45 for 17 appearances with 

Upon reaching Binghamton, a jump of three 
steps up the Mets’ farm ladder, Smith struggled 
and had an ERA of 5 .48 in 10 relief appear- 

But Smith had straggled before. He was cut 
from the Wright State as a freshman. Not de- 
terred, he switched his pitching motion from 
overhand to sidearm, made the team as a sopho- 
more and became an outstanding reliever, pitch- 
ing in 80 games over three years with 22 saves 
and a 1 .53 ERA. 

After watching him pitch with the Cyclones 
for half a short season, Brooklyn Paper reporter 
(and future scout?) Nick Pauly determined 
Smith was “the real deal,” giving him a team- 
high A+ on his midseason report card. 

Smith could become a major factor in the 
Mets’ pennant chances this season as the Mets’ 
bullpen — the key to the big club’s success this 
year — is short on right-handers. 

Smith tried to explain what it’s like to reach 
the goal of every Cyclone. 

“There aren’t words to describe what it felt 
like to pitch in the majors!” said the Ohio native. 
“I only hope other Brooklyn players will get to 
experience something that you’ve wanted your 
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me and my wife. They’ve called her a witch to 
her face, and me, a pestilence.” 

But Ayoola Soetan, who handles community 
affairs for the church, denied there are any prob- 
lems with its neighbors. 

“Whatever information you received is incor- 
rect,” he said. “They should accommodate us as 
we accommodate them. We are there to do our 
services and we don’t disturb anybody.” 

o call one frequent complainer 


_U 


Hakeem Folawiyo, a member of the Ce- 
lestial Church of Christ in Clinton Hill, en- 
ters the church on Warerly Avenue. 


But the noise complaints are not the church’s 
only problem. 

The owners of the church owe about $20,000 
for violations accrued over the past decade, ac- 
cording to the Buildings Department. 

„ The most recent violation, from Feb. 10, cites 
£ the owner for “occupancy contrary to the [cer- 
| tificate of occupancy].” The owners of the 
t church failed to show up for an April 2 hearing, 
| adding another $2,500 fine. 

^ While that should please Bowen and GiBran- 
§ di, Smith — whose residency in the neighbor- 
| hood predates the church — stood up for it. 

£ “The church has been a problem for the past 
15 years, but they’ve improved a great deal,” he 
said. “And as I told [Gerry and Doug], ‘Were 
you aware of this church when you bought the 
property?”’ 



And away we go! 

Roller coaster enthusiasts enjoy the Cyclone on April 1 , the first day of what might be Astroland's I 
year the park, which was sold to Thor Equities last year, is scheduled to be closed. The Cyclone, a 
by the Parks Department, will remain — albeit with a different operator. 


State pol: BAM LDC mishandled cash 


By Ariella Cohen 

The Brooklyn Paper 

State officials are accusing the 
Brooklyn Academy of Music Lo- 
cal Development Corporation of 
misusing hundreds of thousands of 
dollars earmarked for the BAM 
cultural district in Fort Greene. 

The BAM LDC spent $257,000 
to pay consulting fees to its own 
salaried chairman, former BAM 
chairman Harvey Lichtenstein, be- 
tween 2002 and 2004, according to 
tax firings now being reviewed by 
the New York Assembly Committee 
on Corporations, Authorities and 
Commissions. 

“There are laws that govern ex- 
penditures of quasi-govemmental 
agencies like BAM LDC,” said As- 
semblyman Richard Brodsky (D- 
Westchester) chairman of the com- 
mittee. “We are concerned about 
whether those laws are being ob- 

Lichtenstein’s consulting fees 
were $75,000 in 2004, $111,035 in 
2003, and $71,113 in 2002, accord- 
ing to income-tax returns. He also 
received a salary of $73,353 in 2004 
and $35,678 in 2002, according to 
records. The LDC didn’t pay him a 
salary in 2003. The funds were 
raised privately and did not come 
out of public funds, according to a 
spokesman for the group. 

The Bergen Record, a New Jer- 
sey newspaper, first reported the 
consulting payments. 

Officials for the LDC, which has 
since been swallowed up by the 
Downtown Brooklyn Partnership, 
said that that they had not violated 
the law, and theat Lichtenstein was 


worth the money he was paid. 

“While Mr. Lichtenstein was 
never an employee of BAM LDC, 
and therefore was never compensat- 
ed as such, he did receive compen- 
sation as a consultant to the organi- 
zation,” said Jay Kriegel, a 
spokesman for the group. “Unfortu- 
nately, BAM LDC’s 2004 tax return 
was ambiguous and allowed the in- 
terpretation that Mr. Lichtenstein 
was compensated as both an em- 
ployee of — and as a consultant to 
— the LDC. A technical amend- 
ment is now being prepared to elim- 
inate any confusion.” 

He added that Lichtenstein’s 
“service merits the level of compen- 
sation he received.” 

Lichtenstein is a powerhouse in 
the arts world well known for trans- 
forming the 1908 Beaux Art Brook- 
lyn Academy of Music from an un- 
derused relic that rented out concert 
halls for evening karate classes into 
the cutting-edge arts center it is 

He began to push a plan to trans- 
form the area around it into a Lin- 
coln Center-like arts center before 
his 1999 retirement from the acade- 
my. In 1997, he formed the LDC 
and within a few years, he had 
scored $75 million in city funding 
and $2.3 million from the state to 
enact his vision. 

But progress on the $650 million 
arts district — which would include 
a Visual and Performing Arts Li- 
brary designed by architect-of-the- 
moment Enrique Norten, a Frank 
Gehry-designed playhouse for The- 
atre for a New Audience and a 
dance studio topped by a 20-story 
residential tower — was moving 


How Port Authority $ 
found its way to BAM 

By Ariella Cohen 

The Brooklyn Papers 

Every day is a winding road. And so is every state funding 
scheme. 

This year the region’s transportation agency, the Port Authority of 
New York and New Jersey, will put $2.3 million into a new parking 
garage for the Brooklyn Academy of Music. While some Brook- 
lynites are surely rejoicing at the prospect of a new place to park near 
BAM, the bi-state’s train, plane and boat agency is less than thrilled 
to spend its money on the lot. 

“This is the result of a bad political deal,” said spokesman Marc 
LaVorgna. 

Money that went to the BAM cultural district followed a long- 
and-roundabout route out of the Port Authority’s transportation-based 
budget. The bad political deal, according to the Port Authority, is an 
agreement between two former heads of state, George Pataki and 
New Jersey Gov. Christie Whitman. The agreement created a $250 
million fund specifically earmarked for New York spending. The odd 
part is, the cash wasn’t reserved for transportation projects. Instead, 
the pot is completely controlled by the Empire State Development 
Corporation and goes largely to fund cultural projects rather than the 
infrastructure projects that are the agency’s mission. 

Critics — including Brooklynites who want a new parking garage 
just as much the next guy — have slammed the system as a sophisti- 
cated slush fund for the pet projects of state officials. 

“People have friends in high places and so they get the money,” 
said Councilwoman Letitia James (D-Fort Greene) "There is no con- 
versation of where this money is needed or how it should be spent.” 


slowly under the LDC. 

“Projects have languished for a 
while,” Deputy Mayor Daniel Doc- 
toroff, who oversees economic de- 
velopment projects, told The New 
York Times, in August of last year. 


City officials took over the pro- 
ject’s reins last summer, transferring 
control to a new group headed by 
Joe Chan, who last worked as a top 
advisor to Doctoroff. 

Chan’s Downtown Brooklyn 


Partnership has kept Lichtenstein as 
a consultant and paid him about 
$75,000 a year, according to the 
Bergen Record. The former Docto- 
roff aide said that Lichtenstein was 
well worth the price. 

“Harvey has a very unique ability 
to basically speak with decision 
makers, and frankly people who 
make programmatic decisions in the 
art world,” said Chan. 

The inquiry into Lichtenstein’s 
group is part of a larger effort to in- 
crease oversight of the thousands of 
local development corporations that 
are funded by state and local gov- 
ernment agencies, but left to operate 
with little supervision. While the 
LDC is the first Brooklyn group sin- 
gled out by the state Assembly, it is 
not likely to be the last. 

“We are asking questions of a 
number of local development corpo- 
rations across the state,” saidBrod- 

“These are quasi-govemmental 
agencies that use public money with 
very little transparency about their 
budgets, their compensation policies 
or their [decision-making] policies.” 

Legal experts said it was unlikely 
that the LDC violated the law when 
it paid the leader twice but Assen- 
blyman Hakeem Jefferies (D-Fort 
Greene) said that the double-dip 
raises questions of public accounta- 
bility because the group has re- 
ceived public money. 

“[These groups] must be subject 
to a high level of scrutiny to make 
sure that public dollars are being 
spent in the most effective fashion,” 
said Jeffries. “The consulting fees 
raise a serious red flag in respect to 
the group’s overall mission.” 
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have to review it, just to make sure 

we are all on the same page.” 

She wanted approval rights over 
my story for her and “others?” This 
went deeper than I thought. 

I called upon my wife to try to 
make sense out of it all and told her 
that the demands were unreasonable, 
but she couldn’t (or wouldn’t) say a 
thing about the Milk Underground, al- 
though she could arrange a meeting 
(that had to be kept confidential, too.) 

Turns out the rabbit hole does go 

Deep Milk began to tell me her 
story, which began as an unenlight- 
ened drinker of pasteurized milk, 
who on the advice of a friend began 
to research the benefits of raw milk. 

“I discovered that in almost every 
other culture raw milk was cherished 
for its remarkable health benefits, so 
long as the cows were not from a fac- 


tory farm, hormone free, and allowed 
to eat grass,” she said. 

Deep Milk believes that the 
heating process involved in pas- 
teurizing the milk does kill some 
bad stuff, but also kills healthy 
stuff too, not to mention the fact 
that at 40 years old she could easi- 
ly pass for 32. She isn’t alone. Web 
sites and groups across the country 
have sprouted up quicker than bac- 
teria on moldy bread singing the 
praises of the utter. 

They believe that science sup- 
ports them, and that mainstream 
medicine is historically two steps 
behind the truth (leeches anyone?). 

Turns out the process of smug- 
gling contraband milk into Brooklyn 
is more complicated than the spider- 
web of tax-dollar subsidies chan- 
neled to Bruce Ratner’s Adantic 
Yards project. 

To get around the law, no money 
changes hands in New York. It must 
all be done online — and only after 
you sign a form releasing the seller of 
all liability. After paying online, the 
milk is made available for pick-up at 


five different strategically located 
drop-off points throughout the city. 

I was allowed to write that she 
once made her husband wait four 
hours for a late track in Manhattan, 
which begs the question, why would 
someone wait four hours for some- 
thing the FDA considers poison? 

An FDA report on illnesses 
caused by raw milk over the last five 
years says there have been 18 “out- 
breaks” of bacterial illness involving 
raw milk or raw milk cheeses in 15 
states. Those outbreaks have sick- 
ened 45 1 people, a few of those seri- 
ously enough to be hospitalized. The 
report lists types of bacteria that 
might be found in raw milk, includ- 
ing Campylobacter, escherichia, liste- 
ria, salmonella, yersina and brucella. 
It also lists diseases raw milk prod- 
ucts can cause, such as tuberculosis, 
diphtheria, polio, strep throat, scarlet 
fever and typhoid fever. How could 
the FDA have been so wrong? 

I made a call to our family pedi- 
atrician, and asked for her position 
on the underground milk smug- 
glers, and she said she isn’t getting 


anywhere near the stuff. 

“Although I am a huge believer in 
organic foods, I think we need to be 
careful where we draw a line,” said 
Maimonides pediatrician Dr. Joanna 
Tsopelas. “I would drink raw milk 
[only] if I could boil it under high 
pressure for an hour at high tempera- 
tures. So I guess the answer is no.” 
The raw milk underground will 
not be dissuaded, and according to 
Deep Milk, they are spreading out 
in clubs across Brooklyn looking to 
turn the clock back to the days 
when food was simpler and cows 
weren’t sharing IV’s. 

Of course, that doesn’t mean 
they want their plan written about 
in a major Brooklyn weekly. 

Thus, I got another message 
from Deep Milk. 

"I am really sorry for wasting 
your time,” she said, claiming she 
got orders from the top. “But we 
can’t help you anymore at the risk 
of the government finding out, so 
the story can’t run at all.” 

Is there a witness protection pro- 
gram for raw milk advocates? 
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financial review of the project. 

“The [documents] met the test for 
the previous administration,” he said. 

The agency declined further com- 
ment until it reviewed the suit. 

The lawsuit also charges state offi- 
cials with failing to take into account 
terrorism risks associated with building 
Ratner’s 16 towers and an 18,000-seat 
arena next to Brooklyn’s biggest transit 
hub, a complex that includes a LIRR 
terminal and the Atlantic Avenue and 
Pacific Street subway stations. 

Opponents, including Council- 
woman Letitia James (D-Prospect 
Heights), hope that the courts will 
force Ratner to stop work on the pro- 
ject’s site until the case is resolved. 

“Once the buildings are tom down 
they cannot be put back,” said James. 
“The injury to the commumty rs ir- 
reparable.” 

Forest City Ratner declined to com- 
ment on the lawsuit. 


RELIGIOUS 

SERVICES 


Brown Memorial 
Baptist Church 



Congregation 
Kol Israel 


603 St. Johns Place 


7188321266 

Services: 7:15 Morning Minyan 
Shabbat: Fri Sundown Sat 9:30am 

CLASSES/EVENTS/HOLIDAYS 


Congregation 
Mount Sinai 

250 CadmanJ’laza W. 


Shabbat Shalom! 

Presented by 

B'nai Avraham 

of Brooklyn Heights 
117 Remsen St. • 596-4840 
Rabbi Aaron L. Raskin 
www.bnaiavraham.com 

Lighting 

Shabbat Passover 

Fri., April 6, before 7:07pm 

Shabbat Shmini 

Fri., April 13, before 7:14 pm 

Mikvah 

For appointment call 596-WATER 






HOME IMPROVEMENT 


Project Managers 


SEAMUS 


AND ASSOCIATES 

Professional Project 
Managers 


212.431.7175 

www.sghenchy.com 






Mark's Roofing 


Rubbish Removal 
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(866) MR-RUBBISH 

CELL 917-416-8322 
Oth year with The Brooklyn Paper 


y EAGLE 

77181871 - 0997 " 






MERCHANDISE 


k, 1 Armoire, 1 L 
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REAL 

ESTATE 


APARTMENTS | 

1 HOUSES 

For Rent * 

I For Sale 



MORTGAGES 


^ BANCO POPULAR® 

NATIONAL ASSOCIATION 
5216 Fifth Avenue 
Brooklyn, New York 11220 

Tel: (718) 567-0604 
Fax: (718) 567-0274 




had enough winter yet? 

www.nvfraninflorida.com 



LEGAL NOTICES 


ATTENTION: YONNIE N. ABNEY 





Articles of Organization of J&Z DEVELOPMENT LLC 

Under Section 203 of the Limited Liability Company 


FIRST: The name of the limited liability company is: J&Z 
Development LLC. 

SECOND: The county within this state in which the office 
of the limited liability company is to be located is: Kings. 
THIRD: The Secretary of State is designated as agent of 
the limited liability company upon whom process 
against it may be served. The address within or without 
this state to which the Secretary of State shall mail a 
copy of any process against the limited liability compa- 
ny served upon him or her is: Jin Pei Xie & Zhu Bao Yu, 
1002 65th Street, Brooklyn, NY 11219. ^ 




SERVICES 


TheBusinessStore.com 

B9f Accounting, Bookkeeping 

Individual & Corporate Tax Preparation 

718 - 623-6528 

240 Dekalb Avenue, 3rd FI. 

bet. Vanderbilt & Claremont Aves. • FORT GREENE 


Trusts, Estates, Wills, Proxies 
Free Consultation Available at 


LAW OFFICES OF Peter G. Gray, P.C. 

( 718 ) 237-2023 

dedLid Planning^ Homeand Hospital Visits Availabl 


IcLIPandSAVE" 



Harri Messengers 



12 High X 12 Wide X 


Have the world on 
their hands 

, package size in inches 
12 Long $5.95 per pound. 


718 363-9500 

An A Andrew Harrison CPA affil 





DOUGLAS CONDON 

, Have ycu had ycur^ _ 

718-788-3913 A41 

(718)-260-5074 



SOCIAL SECURITY 

R «S in9 

e 

references. Over 5 years 

CONSULTATION 

Call Sandy 646-327-1487 

LOCATED AT 


111 Livingston St, Suite 1110, Bklyn, NY 

(718) 210-4738 




COMPUTER SOLUTIONS 

gBSl 

(917) 415-6807 

Deals on HJDRIDA JAMAICA, 



VIDEO • AUDIO 

INSTALLATIONS 

212 619-3132 


Over 

100 

Ads on this page 
this week. Call 
Adam to place 
your ad today! 

(718) 834-9350 
ext 109 
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Paper HOME IMPROVEMENT 


Bathroom, Kitchen & Tile II Alternative Energy II Electricians II Handyman 





A&K 
Tile Studio 


Kitchen and bath designe 

borders, glass, metal, Talavera tiles. We have Marble, Granites, 
Soapstone, Slate, Limestone, Onyx, Stainless Steel, Corlan, Silestone, 
Zodiac, Caesar Stone, Okite and Ice Stone for countertops. 

336 9th Street 0 P en L^y s , a week 


m staff 


( 718 ) 369-6873 


,m- 5pm. Sun 11 


m - 6:30pm 


Bring the 
POWER 
of Wind 
to your 
HOME 

866-Wind-123 

NYWind.com 



• VIOLATIONS REMOVED • 
• BASEMENT & CELLAR 
LEGALIZATIONS • 

Renovations/Enlargments/Residential 
Decks/Industrial/Commercial Design 
ars of Quality Se 




j^ T 1718)855-1237 
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B<DBTEK 


Leinster 

Contracting 

Asbestos & Lead Abatement 
Thermal System Insulation 
Spray on Fireproofing 

Contact Liam Hogan 

(718) 651-9100 



SURE THING 

HANDYMAN SERVICES 

Painting • Carepntry • Masonry • Plastering Restoration 
Paper Hanging • Ceramic Tile Work • Stone Gardening 
BUILDING MAINTENANCE AVAILABLE 
PROFESSIONAL & RELIABLE • ALL WORK GUARANTEED 
Call Robert 718-249-6928 • rcbobtbest@verizon.net 


Put A STOP TO ANNOYING LEAKS 


Call on us to handle your entire home's 
plumbing needs. Our experts can solve 
any plumbing problem, from a clogged 
kitchen sink to a faulty pipe! 

/ 24/7 Emergency Services Available 
/ Free Estimates / Low Prices / ALL WORK GAURANTEED 
www.zavplumbing.com 
718-332-8511 


Don’t Even Think 


About choosing a Plumbing, Heating & AC 
company with out checking the following 

Make sure of: Billing Procedure. 

Service Hours: Vigilante No surprises, we charge by 
has true 24 hr Service the ^ _ n _ ot hour 

Warranties, Guarantees rllrILAIfTE 

& Satisfaction Policies. Plumbing, Heatings Air Conditioning 
We have the best in the business /yd o\ coo R1 1 1 
100% Satisfaction Guaranteed V 1 9/ Jt inn 


Cee Dee 


Broken or Missing 
Balusters/Spindles 
Weak or Broken Steps 
(Treads, Stringers or Risers) 


Call.- 718-893-4006 



Cleaning Services 


HfHurfiWs ifflaibsli 

Specializing in: 


8 718-703-1407 m 


DECKS 

by Bart 


ROOF • GARDEN • TERRACE 


(718) 284-8053 
800-YES-4-DECK 


—m NAM m— 
DEMOLITION 

Hassle Free! We Do It All! 
No Permit! No Dumpster! 

Ne Labor Needed! 


FREE ESTIMATES!! 

www.NMDemoUtion.com 

(718) 351-6273 


ALECTRAinc. 


Licensed electrician 

718-522-3893 


JOHN E. LONERGAN 
Licensed Electrician 
(718) 875-6100 
(212) 475-6100 


! PT Installations 
Electrical Contractor 




Call Nick (718) 331-3210 
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Residential & 

Commercial 

Since 1969 Father & Son 

COMPLETE PECTCONTROL 
Difficult Termite Problems 
- Our Specialty 

Bees • Fleas • Bedbugs 

LICENSED & INSURED 


Floor Maintenance 


All Kinds of LAMINATION 

Hardwood Floors $1.50/SQ.FT 

J2.50/SQ.FT. 

FREE ESTIMATES 

(347)278-0331 TIM 
(646) 372-2581 TIMUR 


D & K 

FLOOR SERVICE 

Parquet & Wood Flooring 

718 720-2555 


EXPRESS 

Hardwood Flooring 

•Installation •Repairs 
•Scraping •Sanding 

FREE ESTIMATES 

Call Mike 
(917) 881-1728 

* Kells * 
Wood Floors 


Call Phillip (347) 531-6156 



Visit our Shop: Tue-Sun 
479 Atlantic Ave 
(646) 489-S121 
www.gardendig.com 


Garden Service 

718-753-9741 


The Artist Garden 

Garden Design and 
Installation specializing 
in bluestone 
James Stephenson 
www.theartistgarden.cor n, . _ 
1-646-644-7156 
zanzibarblue@ * - 

hotmail.com ^ ky 



JULIE CUMMINGS 
URBAN GARDENER 

DESIGN 

INSTALLATION 

MAINTENANCE 

718-788-2159 


Landscape £- Floral Design 

Spring is coming 

Garden design, installation 
& maintenance service 

Kristen Austin 718.522.1232 


CALL NED 


Vallpaper • FREE ESTIMATES 

718-871-1504 


KBM [Contracting 

(718) 763-0379 


Movers (Licensed) 


A-1 JAYS WAY 
MOVING 


Jf 


TIP 
TOP 
MOVING 

Local & Long Distance 
Expert Packing & Crating 
Competitive Rates 
On time pickup & delivery 
Free Consultations & Estimates 

718 484-7514 


Dave's DJ. Moving 
& Storage Available 


ce. Serving Bklyn for ove? 10 years. 

(718) 843-4417 


We do last minute jobs! 
Expert packers 

TOP HAT MOVERS ™ 


ARIK J. MOVING & STORAGE 

SPECIAL LOCAL RATES 


Toll Free 877-668-3186 
212-321-MOVE 
US DOT #130966 



Painting 
$100 per room 

2 coats + free minor plastering 
From $100. Reliable & Clean. 
Quality Fences & Firescapes 

Days: 1 (917) 371-7086 
Eves: 1 (718) 921-2932 


Master 

Plasterer/Painter 

Old Walls Saved 

Repair, Install, Moldings, Skim Coats 
Excellent References 

718-834-0470 


pDa 

f( Interiors 


Painting • Plastering 
Decorative Surfaces • Paper Hanging 
FREE ESTIMATES/FULLY INSURED 
www.jpinteriors.com 

718.522.3534 


John Haviaras 

PAINTING 

Taping • Sheetrock 
Complete Apartment & Home 
Renovations. Affordable Prices 
Quality Work • Free Estimates 

718-921-6176 


SUNSHINE,, 

NYS Registered 1974 Painter 

718-748-6990 


Home Improvement Financing 


You worked hard for your house. 
Now put your home to work for you\ 


Consolidate debt 
Make home improvements 
Pay for a child's tuition 
Take that getaway vacation 



Apply for an Esquire Bank Home Equity Line of Credit today. 

As a homeowner, you can start putting 
your house to work for you — consolidate 
your higher interest rate debt, make the 
much-needed home improvement, pay for 
a child’s tuition or take that much-wanted 
getaway vacation. 

And who do you have to thank for all of this? 

Why your house of course! So go ahead and 
apply for an Esquire Bank Home Equity 
Line of Credit. Call 1-800-996-0213 and 
press option 2. You’ll wonder why you 
didn’t do it sooner. 


Call for 

our latest rates! 

$$ Esquire" Bai 

(800) 996-0213 
www.esquirebank.com 


CODE: BKP407 © 2007 Esquire Bank. Equal Housing Lender. : 
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718-439-7309 


Painting 

Quality & Clean Work 
LOW PRICES! 

Call artytime or leave a msg 

718 - 435-2351 


Specializing in Finding & 
Repairing Problem Leaks 

ALL TYPES OF ROOFING 


• Skylights • Siding • Gutters 
• Leaders Brick Pointing 
Oven 25 Ifeon*, Sxfrenie*tee 

718 209 1584 

lie# 1242457 
Fully Insured & Bonded 

EDWARD'S CONTRACTING CO. 


Expert Plastering 


Stripping & Refinishing of Fine Hardi 

Demetrious 
(718) 7834868 


NEIGHBORHOOD 

Sewer & Drain Cleaning 
• m Plumbing !*] m 

TUBS • SINKS • MAIN SEWER 
TOILETS • YARD DRAINS 
24/7 • Emergency Service 

745-7727 or 848-5654 


More Home Improvement Ads on Page 13 


CONTRACTORS 


BEAGLE 


C T~ 

Home Improvement Inc 

Interior Roofing Specialist Exterior 

■ Bathrooms Jobs are Owner Supervised .Rooting 

We have been .windows 

doing a great job ' 

for over ten years _ • Dorm “ 

718-375-8292 


Lie# 1157104 


WEINSTEIN MILLER 

Fine Interior Work 
Kitchens & Baths 

(718)288-8962 


Excel Builders 

& Renovators Inc. 


www.excelbuilds.com 


l Chris Mullins <§ 

* General Contracting 


Waterproofing 

e 7 1^-2 76-85 58 ” 


S&D HOME 

IMPROVEMENT 


Lie #1 14276 • Free Est • Insured 

(718) 998-1110 


Brownstone Restoration Specialist 

Waterproofing, Roofing, Brick Pointing 
ALL KINDS OF MASONARY WORK 

ALL WORK GUARANTEED 

917-519-4476 

License 917-674-1673 Insured 


Scott's Contracting 

All Phases of Const. & Reno. 
FREE ESTIMATES 
Over Ten " 


bbllMAIbb 

£i° fE / 


917-912-8124 


CMO HOME 
IMPROVEMENT 

GENERAL CONTRACTOR 

• Fin. Basements • Kitchens 

• Bathrooms • Framing 

• Sheetrock • Doors 

• Plastering • Decks 

• Retaining Walls • Painting 

• Hardwood Flooring • Pergo 

• Ceramic Tile • Windows 
All Masonary Work; 

Brick Work & Pointing 


(917) 400-6028 


RENOVATION 

DESIGN • PRODUCTS • REMODELING 

Residential Remodeling 

Complete Home Interior 
and kitchen remodeling 
License# 1207599 


, w.knockoutrenovi 


Ready, Willing & Able 

Home Improvement, Inc. 
“No Job Too Big or Too Small’’ 
Kitchens, Baths, Basements, 
Steel Entry Doors, Sheetrock, 
Windows, Painting, Siding, 
Extensions, Roofing & More 

(718) 236-9466 

Lie.# FREE ESTIMATES Insured 
89871 1 Office: 6419 Bay Parkway 


Visit Brooklyn Paper 
online at: 

www.BrooklynPaper.con 


CONTRACTORS 

General 
Renovations 
Interior & Exterior 


718-686-1100 


vi 


American Eagle 
'Construction Corp. 


Home Improvement - Interior & Exterior 
• Demolition & Renovation • Painting/Removing 

• Brick Work • Brownstone Repair 

• Roofing Jobs • Stucco • Sheetrock 

• Tile Poor Work • Cement Work 

• Kitchen • Bathrooms, Basements & More! 

Tel: 718-413-6003 
718-506-6115 

americaneagleconstruction@yahoo.com 


MELODY 

Contracting NY Inc. 

Exterior & Interior 

Roofing • Masonry • Concrete 
Brownstone Specialist 


(718) 633-5249 
(917) 302-1397 

Fully Licensed & Insured 




® Co-ops ® Lofts ® Brownstones 
' s Baths Painting Plastering & " 

ns 7 18 408.-0812 

www.progressivegcc. 


Interior renovations 
and reconstructions 

Kitchens, Baths, Closets and Offices. 
Painting, drywall, plumbing, floor- 
ing, tiling, carpentry, and more 

The Total Contractor 

Total reliability 

- prompt, kept scheduling 

Total experience 

- experienced craftsmen 

Total back-up 


Insured, Bonded, License: #1190150 

Total Property Services , Inc. 

GJ i 9 { 7 ^ 68 ^ 0085 "^ 

Dorothy 


















































